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FUNGUS TEST 


Pre-Treated Damp-Tex will 
tesist fungus, mold or mil- 
dew on the suriaces paint- 
ed with it. 





Canadian Manutacturer: 


WET SURFACE MAINTENANCE PROBLEMS 


No longer is it necessary to dry out surfaces in 
order to get the protection and beauty of paint. 
Damp-Tex Enamel penetrates moisture and 


sticks to the under surface just as 
though it were perfectly dry. Damp- 
Tex quickly dries into a tough water- 
proof film that stays elastic for years 
regardless of repeated washings 
with soap and water. Resists corro- 
sive gases and oxidation. Does not 
taint food or cause it to taste. 


SS STEEL COATING 


Apply with brush or spray-gun. Unequalled protection for 
equipment and metal surfaces subject to extreme acid and 
alkali conditions. Costs less than 4c per square foot. Write 


op 
NY 


MOISTURE TEST 


Water soaked bricks painted 
with Damp-Tex and dried in 
the sun prove the film wiil 
not blister or break. 


Standard Paint & Varnish Co., Windsor, Canada—Canadian Industrial Distributor: 





MONEY BACK 
GUARANTEE 


If after following sim- 
ple directions the buyer 
finds any shipment of 
Damp-Tex does not do 
all we claim for it, no 
tify us and we will 
give shipping instruc 
tions for the balance 
and cancel the charge 
for the amount used 
or, if already paid for, 
will refund the money. 


CAUSTIC SOLUTION TEST 


Two to three percent caustic 
washing solutions are not in- 
jurious to Damp-Tex Enamei. 





Damp-Tex is unatfect- 
ed by lactic and other 
common food acids. 
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SEND A TRIAL 
ORDER TODAY 


Order one or more gal- | 
lons of Damp-Tex En- 

amel Under-coater and | 

we will ship at no risk 

to you with full instruc- 

tions for satisfactory re- 

sults. Damp-Tex, pre- 

treated at the factory 

against bacterial and 

fungus growth, may be 

had at an additional 

cost of 30c per gallon. | 


STEAM TEST 


Damp-Tex is unattect 
ed by live steam com 
mon to many plants 


G. H. Wood & Co., Ltd., Toros 


STEELCOTE MANUFACTURING CO. 


3418 GRATIOT AT THERESA ST. LOUIS 3, MISSOURI | 
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VACUUM MIXERS 


GRINDERS 


BUFFALO has an outstanding reputation 





for PROMPT, COURTEOUS CUSTOMER SERVICE 


Equipment is no better than the service that backs it up. With BUFFALO, you 
get the very best of both—the best equipment of its type manufactured 
plus the best customer service it is possible to provide. 


*BUFFALO equipment is noted for its sound design 
coast-to-coast factory service. BUFFALO is first in offering new proved features that increase plant ethciency and protect product 


. sturdy construction . . 


safety and sanitation 


dependable performance and 
quality. 





INSPECTION SERVICE... When a “Buffalo” 
man calls he’s interested in seeing that you 
get the performance you expect from your 
BUFFALO equipment. He'll check to make 
sure it’s doing a perfect job. 


ADVISORY SERVICE ... “Buffalo” represen- 
tatives are alert and well informed. They're 
glad to share their knowledge with you on 
any subject from plant layout to selection 
ot proper equipment. Consult them. 


PARTS SERVICE... Wectry to build machines 
that “last forever.” But when by chance you 
need replacement parts we rush them to 
you, working night and day if necessary to 
keep your plant in production. 


QUALITY SAUSAGE MACHINERY 


John E. Smith's Sons Co. 


for more than 80 years 


50 Broadway 


Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities 
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ow to Dry Cure Bacon 
for Quicker Cash Turnover! 











In 7% hours—40,000 Ibs. (12-14 Ib. bellies) 
can be put “in Cure” with one PENETRONIC 
Machine. Ready to smoke in just 3 days! 
Your dollars keep moving! 





NEW PROCESS CUTS COSTS BY “DRY CURING” BACON 
OF HIGHER UNIFORM QUALITY IN JUST 3 DAYS! 


bellies. Reduces labor costs. Speeds 
inventory turnover —‘‘dry-cures’”’ in 
just 3 days. And constantly produces 
bacon of exceptional uniformity! 

The secret is fast penetration of 
you PROCESSING MACHINE PENETRONIC Bacon Mix. It results 
1 to id in uniform salt content...firm fat... 


y to “DRY CURE" BACON MIX- long-fixed, bright pink lean meat... Profitable PLUS Applications 
and long stability of the sweet, mild 


Savas. of PENETRONIC Process 


Check into the advantages of 


























ines 





Already, 66 packers are enjoying 


Cure Beef for Drying in just 





the advantages that PENETRONIC 
offers you: It eliminates old-style cur- 
ing boxes—and soggy, brine-soaked 


> ? 
THE 


better, quicker curing with Griffith’s 
PENETRONIC Process. Be No. 67! 
Write or phone today for details. 


LABORATORIES, INC. 
In Canada—The Griffith Laboratories, Ltd. 





4'2 days...Corned Beef in 4 
to 5 days...Dry-Cured Bone- 
less Hams in 5 days...Plates 
in 3 days. PENETRONIC means 
quick, quality curing for quick 
cash profits. 





CHICAGO 9, 1415 W. 37th St.» NEWARK 5, 37 Empire St.» LOS ANGELES 58, 4900 Gifford Ave.» TORONTO 2, 115 George St. 


Laboratories Griffith do Brasil, S.A.— Caixa Postal 300 Mogi das Cruzes, Est. S.P., Brasil 
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Paramount Packaging Pointers 





"LS or MAT' Means Finer Pork Sausage Packaging 


Duplex, double wall LS or MAT cellophane is only part of 
the answer to problem pork sausage packaging. Paramount’s 
research staff recommends these special type films to retard 
sliminy and molding and maintain original fresh look and 
tantalizing taste. 





Smart package design, sparkling, clear Para-Brite color 
reproduction; timely recipes and other important merchan- 
dising features have created a repeat sales bonanza for 
these leading meat packers. Paramount is proud, indeed, 
to have contributed their expert packaging facilities. 


Paramount's Free 4-D Packaging Offer 


First, we’ll DREAM for spanking-fresh ideas to face-lift 
and sales-lift your packaging requirements. Then, we’ll 
DEVELOP every possible merchandising idea and sales- 
stimulating message. Then, we’ll DRAW until the smartest 
designs and color combinations are obtained. And then, 
we'll DELIVER! 

Yes, at no obligation whatever, the finished package plan 
is yours with our compliments. Just let us know the name 
of your product and where we may purchase it. 








OFFICES: 
producers of New York 
persuasive — Chicago 
packaging BaeN eV te be Boston 
i Baltimore 
nies PAPER Cincinnati 
1926 PRODUCTS Dayton 
¢co., INC. Norfolk 


HAMILTON ST. AT 19th © PHILA. 30, PA. 


FLEXOGRAPHIC AND GRAVURE PRINTERS OF CELLOPHANE, GLASSINE, 
ACETATE, POLYETHYLENE AND PLASTICS IN BAGS, ROLLS AND SHEETS 
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RFC Going Out of Business 


The 20-year-old Reconstruction Finance Corp. will stop lending 
money 60 days after White House approval of legislation setting 
up a Small Business Administration. The new lending agency 
will operate under a revolving fund of $300,000,000 and can 
make individual loans up to $150,000. The RFC has until June 
30, 1954, to liquidate itself. 


Law Repeals Inspection Pay Proviso 

The Agricultural Appropriations bill (HR 5227) for the cur- 
rent year, which includes $14,160,000 for federal meat inspection, 
was signed Tuesday by President Eisenhower. The law repeals 
the proviso which was used last year to require a number of meat 
packers to pay a portion of federal meat inspection costs. It 
makes clear the intent of Congress that, except for overtime 
costs, the government should pay for the inspection. 


More Eligible for Drought Relief 


President Eisenhower has designated 40 counties in Missouri 
and 25 counties in Arkansas as disaster areas and thus eligible 
for aid under the drought relief program. To provide relief for 
the stricken Southwest, Congress appropriated $150,000,000. 


CIO to Meet With AFL, Then Armour 

Armour and Company, which is studying AFL demands for a 
hospitalization program and wage increase, is expected to get 
identical demands from the United Packinghouse Workers of 
America, CIO, in beginning wage talks with that union Tuesday, 
August 4, in Chicago. 

CIO negotiators have scheduled a joint strategy meeting for 
Monday with the Amalgamated Meat Cutters and Butcher 
Workmen, AFI. A similar meeting with the AFL was held 
last week before the CIO opened negotiations with Swift & Com- 
pany. 


East Germans Rush for Food Relief 


Hungry East Germans poured into the western sectors of Ber- 
lin at the rate of more than 120,000 a day this week for Ameri- 
can-financed relief in the form of pork fat, flour, dried beans and 
canned milk. Two million are expected to be fed in two weeks. 
Backing the program is a U. S. gift of $15,000,000 worth of food 
to replenish the anti-blockade reserves now being handed out 
by West Berlin. 













New Plant Attain 



















Roger Sites and Howard Wadleigh scan tabulated sales 
record giving sales by item and route. Below, Jack Borteck, 
treasurer and sales manager, prepares sales record for 


IBM machine. 





Shipping clerk checks sales record invoice with driver 
before loading special run truck. 


Through machine 


record accounting 
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Sidney Lang, president, coordinates all : 

plant activities. : 

I 
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Picnics move from thawing vat to curing truck via 
conveyor in non-stop flow. ( 
: 


Conveyor coordinates washing, trimming, branding and 
stockinetting operations on picnics. 





Conveyor moves boned product from converters to tying 
machine operator. 
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PUMPING CONVEYOR 


RAIL SIDING 
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FROZEN MEAT THAWING 
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Through a 


flexible 
plant 





Unit 


design 


SINGLE-LEVEL, straight put- 

through production operation, with 

flexibility in the utilization of plant 
equipment monitored by the up-to-the- 
minute production control figures sup- 
plied by machine accounting, describes 
the nature of meat products processing 
conducted at the new plant of Columbia 
Packing Co. in Boston. 

One of the first meat plants to be 
constructed in the new Southhampton 
market area, the structure is unique in 
many ways. Designed by Henschien, 
Everds & Crombie, Chicago packing- 
house architects and engineers, the 
plant features a single-level production 
area. Within this area the heating and 
cooling facilities can be employed for 
peak output of either of its two major 
classes of products—smoked meats and 
sausage—without in any way impeding 
the orderly movement of the other. 

The key to close coordination of pro- 
duction with current sales lies in the 
facts and figures supplied by the firm’s 
International Business Machine ac- 
counting system. Located in a sound- 
proof room in the second floor office 
area, this system provides management 
under Sidney A. Lang, president, with 
figures twice a day. George Braen, 
general manager and Richard Oldham, 
plant superintendent, plan their follow- 
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SMOKE HOUSE ALLEY & COOK 
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SAUSAGE & BACON PACKING 


OYA COOLER 


From drawings by Henschien, Everds & Crombie 


ing day’s production each evening after 
the accounting section, under assistant 
office manager Howard Wadleigh, has 
recapped sales tonnage requirements on 
the basis of the current day’s sales and 
product inventory. 

At about 11 each morning, these fig- 
ures again are recapped and, if neces- 
sary, production schedules are revised 
either upward or downward. Meats that 
can be processed against actual orders, 
such as the various sausage items, are 
scheduled for production at the mid- 
day recap and shipped on the following 
morning. The other items, such as 
smoked meats which require a longer 
curing-processing cycle, are produced 
against a fixed, finished goods inventory 
level. However, Jack Borteck, treasurer 
and sales manager, points out that suf- 
ficient flexibility is retained to meet any 
sudden demand for any smoked meat or 
sausage item. 

Green meat purchasing not only must 
be adjusted to the flow of meats through 
the plant but also to the market trend. 
There are no inventories and meats 
must be bought right to sell at a profit. 
Using data supplied by his own ac- 
counting section and facts from sources 
such as the NP Daily Market Service, 
Sidney Lang procures the green meats. 

The close coordination between the 
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sales and production volumes enables 
the plant to operate with an inventory 
which is confined basically to goods in 
process or finished, And, as was pointed 
out earlier, these are mainly items re- 
quiring longer than a day curing- 
processing cycle. The plant has no 
freezer in which to accumulate and hold 
product. Once green meats arrive at 
the seven-car unloading platform, they 
move steadily through the plant until 
they are shipped out as finished prod- 
ucts. 

Murray Sherman, vice president in 
charge of production, states that the 
controls permit the company to elimin- 
ate much of the speculation from its 
operations and to reduce the total in- 
vestment tied up in green meats. The 
programming also moves the finished 
products quickly from the plant to the 
customer. 

The engineered flexibility of the plant 
is teamed with the accounting controls 
over production. The plant is divided 
as to its manufacturing activities. The 
east side of the plant turns out smoked 
meat products while the west side pro- 
duces the sausage items. Forming the 
center for this segregation of proc- 
essing activities is the back-to-back 
bank of smokehouses. The four Julian 
houses on one side will handle the nor- 
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Ample space behind and on top of smokehouses 
permits easy servicing of smoking equipment. 


ee 3 fs 


U-type stuffing table allows orderly flow from dual stuffing to 
dual tying and hanging operation. 













Through unique 


processing features 


Fifth bar on bike hikes smoke- 
house capacity considerably. 


Thawing room has unit cooler in ceiling which can act 
as brake on rate of ham thawing. 


Through the latest 


packaging techniques 





Large percentage of firm's link and loaf production is 
packaged by the Cryovac vacuum-shrinking method. 


Franks are peeled on Linker Machine unit and fed directly 
to a Kartridg-Pak banding machine. 


Chub items and some franks are packaged with the 
Pliofilm Stretchwrap technique. 











mal volume of smoked meats while the 
mated four on the other side will han- 
dle the sausage items. However, if the 
current volume of either item requires 
greater production, the cages of prod- 
uct are shuttled to the other smoke- 
houses. 

Sherman points out that the time lag 
accompanying an expansion in produc- 
tion can be met either in the sweet 
pickle curing cellar, where output can 
be upped by double decking the stain- 
less steel vats, or in the smokehouses. 
In the latter location, the light, short- 
smoke items can be processed first and 
both banks can then be employed to 
raise smoked meat output. However, at 
all times the two operations are kept 
separate. Cooler facilities are intercon- 
nected by the rail system so they can 
be used in peak loads for either prod- 
uct. 

The smokehouses contain several in- 
teresting innovations. The ceiling of the 


| 
smokehouse section is higher than that 
of the rest of the plant, permitting all 
the air and temperature service units 


to be housed directly on top of the 
houses. A_ steel stairway leads to a 
centrally located catwalk atop the 
houses. The arrangement provides 
i. | ample room for quick servicing. 

: The houses have height enough—9 ft. 
—to permit the handling of five-bar 
med bikes and five-stick cages. Sherman 
ci points out that the extra bar or stick 
increases the capacity per house by 25 
per cent. 

Two Tipper Julian smoke generators 
are located in the only aisle in the 
plant. They are easily serviceable. 

Each of the houses has its own in- 
dicating and control instruments. Sher- 
man believes the location of the instru- 
ments adjacent to the smokehouse 
doors, each of which has an inspection 
port, enables the smoker to determine 
more quickly and accurately the condi- 
tion of the product under process. The 
appearance of the sausage plus the in- 
dicated processing time are observations 
that are made at the place where the 
decision to pull the house must be 
reached. Of course, internal spot checks 
on temperature are taken prior to pull- 
ing the house. Sherman states that the 
arrangement results in better attention 
to the actual conditions within the 
house. 

The only aisle in the plant is the 
space at the front of the smokehouse 
bank which links the smoked meat and 
sausage sections. Not only has the max- 
imum space utilization been achieved 
through proper architectural de- 
sign, but also a forward and continu- 
ous flow of materials from receiving 
to shipping has been attained. (Note 
layout on page 13.) Each of the two 
classes of product flows through the 
various operations on its own side of 
the house and they merge as boxed 
items in the order assembly room. 

Raw materials come into the plant 
via the long seven-car unloading plat- 
the form. At one end of this platform is a 
(Continued on page 28) 





Through timely scaling 


for better yields : 

































































Batch lots of sausage are carefully formulated with aid of rail 
scale, from which container moves directly to grinder. 


Shipping clerk controls scaling of 
all outgoing items. 


All incoming green meats are scaled on 
thawing room floor unit. 


George Braen, general manager, and Murray Sher- 
man, vice president, check yield figures. 





Through 
automatic 


power 





Thomas Lloyd, chief maintenance man, sets controls 
on Ames automatic boiler. 


Interconnected Frick compressors, coupled with Philips automatic liquid 
return system, provide multi-temperature range refrigeration. 





New MID Memorandums on 
Chopped Ham Preparation, 
Pumping Pickle for Ham 


Two new meat inspection memoran- 
dums, dealing with the preparation and 
labeling of chopped ham and pressed 
ham and the use of di-sodium phos- 
phate and sodium hexametaphosphate 
in pumping pickle for hams, have been 
issued by A. R. Miller, chief, BAI Meat 
Inspection Division. 

Meat Inspection Memorandum No. 
189, which supersedes Memorandum No. 
188, dated May 1, 1953, reads: ‘Prod- 
ucts such as chopped ham, pressed ham, 
chopped ham with natural juices and 
pressed ham with natural juices shall 
be prepared with ham containing no 
more shank meat than is normally 
present in the boneless ham. 

“The weight of the cured chopped 
ham prior to canning shall not exceed 
the weight of the fresh uncured ham, 
exclusive of the bones and fat removed 
in the boning operation, plus the weight 
of the curing ingredients and 3 per cent 
moisture.” 

Memorandum No. 182, dated Decem- 
ber 12, 1952, is superseded by Memor- 
andum No. 190, as follows: “Di-sodium 
phosphate or sodium hexametaphos- 
phate may be added to the pumping 
pickle for hams, pork shoulder picnics 
and the like. The pumping pickle may 
contain not more than 5 per cent of di- 
sodium phosphate or sodium hexameta- 
phosphate. The use of such pickle shall 
not result in the finished products con- 
taining more than .5 per cent of the 
added phosphate. 

“Marking and labeling to show the 
addition of these materials will not be 
required,” 


AMI to Award 50-Year 
Service Medals Oct. 5 


Fifty-year veterans of the meat in- 
dustry will be presented with gold 
service emblems on Monday, October 
5, during the morning session of the 
48th annual meeting of the American 
Meat Institute in the Grand Ballroom 
of the Palmer House, Chicago. 

Wesley Hardenbergh, AMI president, 
has urged members to send promptly 
to the Institute’s department of mem- 
bership service the names of all em- 
ployes eligible for the gold and the 25- 
year silver service emblem. The 25- 
year awards will be forwarded to mem- 
ber companies for distribution following 
the annual meeting. 


Shipper Must Pay 

Even though the new federal regula- 
tions on VE require that rail cars used 
for transporting hogs interstate 200 
miles or more be cleaned and disin- 
fected, such charges must be paid by 
the shipper, according to the Inter- 
state Commerce Commission. The regu- 
lations, which went into effect July 1, 
were clarified by request of WSMPA. 
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SEC Hearing on Gobel 
Stock Set for August 10 


Securities and Exchange Commission 
has ordered a hearing on August 10 in 
New York to determine whether, “for 
the protection of investors,” the SEC 
should issue a one-year suspension of 
trading in: the common stock of Adolf 
Gobel, Inc., or withdraw the registra- 
tion of the stock entirely. Since March 
the company’s stock has been sus- 
pended from trading on the American 
Stock Exchange through a series of 
extensions of a ten-day holdup order. 

The commission charges that reports 
to the SEC and to stockholders were 
inaccurate and failed to disclose Gobel 
transactions under investigation by the 
commission. The order presented find- 
ings of SEC investigators that the fed- 
eral government had lodged claims 
against the firm for allegedly supplying 
short-weight and substandard merchan- 
dise in sales of 18,000,000 lbs. of pork 
products to the U. S. A Yugoslav cor- 
poration also filed a claim against Gobel 
for shipping allegedly adulterated lard, 
the report said. It was reported that 
Anthony De Angelis, president of the 
firm, settled the claim for $100,000 but 
did not enter the transaction on the 
company’s books. 


Sausage Coloring Banned 


The Wisconsin Department of Agri- 
culture has notified state sausage mak- 
ers to discontinue the artificial coloring 
of bologna, wieners and similar prod- 
ucts. State law now permits only nat- 
ural coloring or coloring that results 
from smoking. 





Packing Plant Safety Rules, 
Entries Ready Now For 
1953-54 Contest 





The official contest rules for the 
1953-54 meat packing industry safety 
contest, sponsored by the National 
Safety Council, are available to all 
interested packers. About the only pre- 
requisite is that a plant must work 
a minimum of 6,000 man hours in any 
month of the contest. This rule will 
permit most of the so-called small 
slaughterers, sausage manufacturers, 
meat fabricators, wholesalers and ren- 
derers to participate, as a payroll of 
about 35 employes generally will meet 
eligibility requirements. 

The advisability of participating will 
be up to management of each concern, 
however, it is well to note that plants 
currently in the contest have frequency 
rates well below the industry average— 
about 10 as against 20. 

The contest can serve as a definite 
stimulus to promote and effect safety 
in a_ plant. The requirement that 
monthly frequency averages be com- 
piled will automatically give manage- 
ment a check on safety progress within 
its plant. 

The National Safety Council each 
month provides participants with a 
coded yardstick of confidential safety 
figures against which they can measure 
their safety advancement on a compara- 
tive basis. 

For rules and entry blanks, write the 
National Safety Contest, Meat Packing 
Section, Chicago 11, Illinois. 





vy 





DEVELOPMENT OF A RAPID, objective and precise method for determining the relative 
stability of feeds and other dry materials containing 5 per cent or more of fat has been an 
important by-product of the American Meat Institute Foundation's continuing study of the 
use of stabilized animal tallows and greases in mixed feeds for poultry, livestock and dogs. 
Here Dr. L. R. Dugan and Lotte Marx, Division of Organic Chemistry, set up accelerated 
oxidation equipment preparatory to periodic sampling of relative concentrations of carbonyl 
compounds contained in gases given off during aeration of the feed meal. Colorimetric 
determinations of the carbonyl content indicate the stage of rancidity development. 
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Costs 


_ with a DUPPS 
ELECTRIC 





You can greatly increase the capacity of your hydraulic 
press and cut your operating and maintenance costs as well 


with a DUPPS ELECTRIC HYDRAULIC PUMP. 
The DUPPS ELECTRIC HYDRAULIC PUMP furnishes an 


endless amount of inexpensive power for your hydraulic 
press. There is no need to keep up costly boiler pressure. 





Completely self-contained with a built-in oil reservoir, the 
DUPPS ELECTRIC HYDRAULIC PUMP requires little atten- 


tion and will give you years of low-maintenance operation. 
Available in two sizes, 5 and 2 H.P. 


Write us today for complete information on how you can save 


money with a DUPPS HYDRAULIC PUMP in your plant. 


“DUPPS: 


GERMANTOWN, OHIO 


BE a. arrest 


MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 


P. O. Wilson to Provide 
‘Marketman’s Viewpoint’ 
At AMI Annual Meeting 


P. O. Wilson, secretary-manager of 
the National Live Stock Producers As- 
sociation, will be 
one of the featured 
speakers for the 
livestock section of 
the American Meat 
Institute’s annual 
meeting, Friday, 
October 2, in the 
Red Lacquer Room 
ofthe Palmer 
House, Chicago. 

As director of 
the National Live 
Stock Producers 
Association, Wilson 
has worked closely P. O. WILSON 
with the Institute 
in solving mutual industry problems. 

He will provide the “Marketman’s 
Viewpoint” on such currently important 
subjects as drought conditions, in- 
creased cattle numbers and marketing 
of hogs on a “merit” basis. 

The National Live Stock Producers 
Association lists 22 member agencies 
which, in turn, operate a livestock sales 
| service on 80 of the nation’s markets. 
These units render sales service for 
approximately 530,000 farmers and 
ranchers. In addition, Wilson serves as 
manager of the National Feeder and 
Finance Corporation and thus will be 
able to offer the latest information on 
farm credit. 





Scientists Develop Lean 
| Hog with Two Extra Ribs 


A new leaner-type hog with two 
extra ribs has been developed by sci- 
entists at Washington State College, 
Pullman. 

So far the new breed has only a 
number, No. 61, but it stands for more 
pork chops, ham and bacon, according 
to Dr. R. E. Christian of the college’s 
animal husbandry department. 

The scientist says the average pig 
has about 15 pairs of ribs while the 
No. 61 will average 1.2 extra pairs. 
The new breed also is 1.91 inehes 
longer, has one-third less back fat, 
produces 3.96 per cent more cuts of 
ham, loin and bacon and has 21 per 
cent less total lard. 

But it will be some time before there 
are enough breeding animals for gen- 
eral distribution. The strain was 
started in 1945 and selection has been 
so rigid that only 200 sows now are 
bearing the No. 61, which has a back- 
ground of the Danish Landrace and 
Chester White breeds. 


Beef Is in the Clear 


The American Meat Institute points 
out that, although aggregate living 
costs reached a record high between 
mid-May and mid-June, retail beef 
prices are about 20 per cent lower 
than they were a year ago. 
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> USDA Seeks Retail and 


nt Wholesale Cutting Yields 
Gg Yield data for retail and wholesale 
lager of cuts of beef, veal, calf and lamb and 


cers As- mutton is being developed by the 
standardization and grading division, 
Production and Marketing Administra- 
tion, U. S. Department of Agriculture. 

This project is being activated pri- | 
marily as a result of the numerous in- | 
































quiries received from various segments 
of the livestock and meat industry as to M & AT bl A N DL H] N G D p U M S A complete 
cut-out data on the various kinds, lace aa line for 
classes, and grades of meats. Since 4 7" ~~ 
yields of trimmed cuts from a carcass | F rial 
are dependent on many factors, average | Slip-over cover, sausage 
figures which do not take into con- | with hanging hook manufac- 
sideration these many variables are of | turers, 
limited use in buying carcass meat or including 
pricing individual cuts. 
ILSON In this study, the USDA will attempt | 
to evaluate the effect of some of the 
lems. more important factors, such as grade, 
etman’s weight, fatness, and conformation upon Hinged cover 
portant the yield of trimmed retail cuts from a 
ms, in- carcass. While all of the many diver- 
irketing gent methods of cutting cannot be 
studied in this project, the grading 
‘oducers division will attempt to accumulate a 
igencles sufficient volume of data to furnish & S 
ck sales separate yield schedules for two or Easy-rolling dolly 
iarkets. three of the more prevalent styles of 
ice for cutting. A contract has been negotiated 
rs and with Pfaelzer Bros., Inc., of Chicago to TWO SIZES—30 gal. (18" dia. x 27%"); 50 gal. (22%" dia. x 28%") 
rves as furnish the meats and perform the , 
ler and cutting under the direct candi of Here’s the easy, sanitary way to handle pork and beef 
will be a Department of Agriculture techni- trimmings, ground and chopped meats, spices and 
tion on cian. Information developed on this sub- other meat products. The aluminum drum is seamless, 
ject is expected to be available for re- has open, easy-to-clean bead, and the tough wearing 
lease by the end of the fiscal year, and ring on bottom is attached with a closed, continuous 
the entire study will be analyzed and weld. Easy to move around because aluminum is light. 
published as quickly after its comple- Dent-resistantand long lasting because drum and 
i. tion as possible. coversare made of Wear-Ever’sfamous,extra-hard “*AR-evep 
by sci- r alloy. And remember, aluminum is friendly to eld 
‘ollege, Cattlemen Ask for Price foods. Available with choice of covers and dolly. NU 
Props at 90% of Parity MAIL COUPON TODAY TO: TRADE Mary CONTAINERS 
ged a A group of cattlemen from south- = ee ee ee ee ee ee ee ee en me om oe 
ore ‘ ambewn eenten thane 
ording henge Medians geen gj THE ALUMINUM COOKING UTENSIL COMPANY, sco WEAR-VER BLDG. NEW KENSINGTON, PA. 
llege’s that the government support cattle (_] Have representative see me about your drums [_] Send me your catalog 
; prices at 90 per cent of parity “as the # § 
Be pig only way to stabilize the industry.” a DAMES... cccccendedecets CeMabeeeamecewats6ss006secedeuneneubesareeasauane i 
le the The delegation, representing the new- | TITLE 
pairs. tetameed Unies’ Tdeesinis Vredesett: a Ri caer Slew pote ishaerar AE pidaceuiscumandadie i 
inehes Association, was accompanied to the | a en ee 
k fat, White House by Senators from Texas, | reer bee Te dd 
uts of New Mexico, Oklahoma and Colorado. | 


“1 per Most of the 2,000 members of the | 
association, headed by S. E. Brown, are | 
there small cattle producers. N E 





r gen- 








we Smugglers Turn Up Noses 
vw are | AtBeef Prices in U.S. 
back- A Bureau of Animal Industry patrol, 
e and reactivated to hunt cattle smugglers cf Me 
on the Mexican border, hasn’t found 
any. 
The reason—no incentive. 
, Dr. Frank G. Hamilton, in charge 
points of the BAI office in El Paso, said sag- 7 
living ging beef prices in the United States 
tween account for the lack of smugglers. 
beef There is little difference at this time 
lower between prices for commercial beef on 


either side of the border. | 
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THE VISKING CORPORATION 


20 


Shilele.. fresh 


pork sausage made in 
SPEE-DEE NoJax casings 
saves you money two 
ways. Your casing cost 
is lower, and your labor 
costs are down. 


You stuff faster because 
SPEE-DEE is easier to put 
on the stuffing horn, meat 
flows faster, smears less. 
Gives maximum uniform- 
ity for unit packaging. 


An inexpensive peeler 
designed for SKINLESS 
fresh pork sausage speeds 
production. It will give 
you up to five times the 
output of a hand opera- 
tion. You save on labor 
costs all the way from 
stuffing horn to package. 


CHICAGO 38, ILLINOIS 
IN CANADA: 


VISKING LIMITED, LINDSAY, ONTARIO 


Constance Bannister Photo 












CASINGS: 


Pee e eee eee EHH E OHHH EEE E TEESE EES E EEE HEH HOHE HEHEHE EEEEeees 


The Visking Corporation, Clearing Division 
Chicago 38, Illinois NP81 


Send information on the SKINLESS pork sausage peeler 
and the SKINLESS way of making fresh pork sausage. 
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Three Oscar Mayer Sales 
Executives in New Posts 


The appointment of Leo Bird, sr., 
to the newly-created position of gen- 
eral large ac- 
counts sales man- 
ager of Oscar 
Mayer & Co., 
Madison, Wis., 
has been an- 
nounced by Gott- 
fried O. Mayer, 
vice president of 
merchandising. 

Bird completed 
35 years of serv- 
ice with the com- 
pany on July 20. 
He joined the firm 
in Chicago and 
has served as Chi- 
cago sales manager and assistant gen- 
eral sales manager. 

Also announced were the appoint- 
ments of Gene Marchetti, Chicago, and 





LEO BIRD, SR. 





GENE MARCHETTI 


NOEL GLOVER 


Noel Glover, Madison, as assistant gen- 
eral sales managers. Marchetti, who 
has 24 years of service with the com- 
pany, has been in charge of Chicago 
plant sales. He will continue to head- 
quarter in Chicago. Glover, with the 
firm since 1939, has been Madison 
plant sales manager. 


Daniel W. Creeden, Libby 
Head, Dies in Chicago 

Funeral services were held in Chi- 
cago Friday for Daniel Woods Creed- 
en, 61, president of Libby, McNeill & 
Libby since 1940. He died Wednesday 
in the Presbyterian hospital there. 

Before joining Libby, Creeden serv- 
ed as a vice president of Swift & Com- 
pany and manager of its Chicago 
plant. He began his business career 
with Swift in 1913 after his gradua- 
tion from Harvard University. He is 
survived by three brothers. 
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East Tennessee Packing 
Promotes Slatery, Moir 


Herbert Slatery, jr., has been named 
plant manager and Donald J. Moir, 
superintendent of 
all plant opera- 
tions, for the East 
Tennessee Pack- 
ing Co., Knox- 
ville, according to 
President Herbert 
J. Madden. 

Slatery has 
been associated 
with the firm 
since 1946, for 
the past two years 
as vice president 
in charge of plant 
operations. 

Moir joined the 
company in June, 1951, and has been 
in charge of sausage operations. Prior 
to that time he served as superintend- 
ent of pork operations with Armour 
and Company for 11 years at Okla- 
homa City, Okla., and Fargo, N. D., 
and as plant superintendent for the 
Marhoefer Packing Co., Muncie, Ind. 


Wilson Heads New AMIF 
Food Technology Division 


George D. Wilson has been ap- 
pointed chief of a newly created divi- 
sion of food technology of the Ameri- 
can Meat Institute Foundation, H. R. 
Kraybill, director of research and edu- 
cation, announced. 

Dr. Wilson received the bachelor of 
science degree from Michigan State 
College and has advanced degrees 
from the University of Wisconsin. 
Appointed as a research assistant at 
Wisconsin in 1949 and as an instructor 
in 1952, he has engaged in research on 
the effects of stilbestrol, testosterone 
and progesterone on lambs and pigs 
and on the influence of protein levels 
and aureomycin and vitamin B,, sup- 
plementation on pork carcass values. 


DONALD J. MOIR 


Agar Buys Hately Bros. 
Lard Refinery in Chicago 

Karl Symons, president of the Agar 
Packing and Provision Corp., Chicago, 
has announced the purchase of the 
Hately Bros. Co., Chicago lard re- 
finery. Business will be continued 
under that name. 

Extensive improvements also will 
be made to accommodate some manu- 
facturing operations of Agar that 
have been housed in various rented 
quarters, Symons said. 


THE MEAT TRAIL 


Frank Fagan Death Ends 
52-Y ear Industry Career 


Frank P. Fagan, 65 general man- 
ager since March, 1952, of the Wilson 
& Co., Inc., plant 
in Kansas City 
and a veteran of 
52 years in the 
meat packing 
business, died in 
a Kansas City 
hospital this week 
following a heart 
attack. 

Fagan, who re- 
ceived the 50-year 
American Meat 
Institute gold 
button two years 
ago, began work 
on a scrub gang 
at the Armour and Company plant in 
Kansas City at the turn of the cen- 
tury. He later became manager of 
Kansas City sales for the old Morris 
& Co. packing plant, which was ab- 
sorbed by Armour in 1922. 

He joined Wilson & Co., in 1925 
and directed sales for branches in 
Norfolk, Va., Los Angeles, Oklahoma 
City, Pittsburgh and Cedar Rapids 
before his promotion in 1935 to the 
position of manager of the Chicago 
wholesale market division. In 1944 he 
was transferred to Kansas City and 
served as wholesale market man- 
ager there until named plant general 
manager. 





F. P. FAGAN 





PERSONALITIES 


and Events 


OF THE WEEK 








Kenneth Gordon has joined Excel- 
sior Quick Frosted Meat Products 
Co., New York, as sales representa- 
tive for the northwestern New York 
state area. 

&Kingan & Co., was a circus day 
pal to 100 underprivileged children 
in Indianapolis recently. A check to 
cover the youngsters’ outing was pre- 
sented by Hal M. Ranck, Kingan mer- 
chandising and advertising manager. 
Harriet Jean Anderson, new direc- 
tor of home economics for American 
Can Company, was honored guest of 
the National Meat Canners Associa- 
tion at a luncheon in Chicago this 
week. Miss Anderson was formerly 
director of the home institute of the 
New York Herald-Tribune and di- 
rected the fifth revision of ‘America’s 











RIN-TITE | 


€ Reg. U.S. Pat. Off. 


Extra 
Strong! 


‘ $HROUD | 
_CLOTHS | 


tg “To Ve J 
with the RED STRIPE 








PIN-TITE is the best 
shroud cloth for you! 
Outlasts ordinary 
shrouds many times over. Pulls tight 
without tearing. Special weave permits 
complete aeration. Bleaches white and 
marbleizes. The bold red stripe identifies 
the Extra Strong pinning edge. Save 
time—Save money—Use PIN-TITE. Mail 
the coupon for your free working sample. 


| FORM-BEST 


Reg. U.S. Pat. Off 








2 J. = 

Ww 
FORM-BEST forms your hams better . . . ab- 
sorbs less . . . boasts an absolute minimum of 
shrinkage. This is the stockinette you've been 


hearing about . . . the full length stockinette 
that is stronger and more elastic . . FORM- 
BEST stockinettes can be applied in half the 
time—easily and quickly. A trial will convince 
you. 


Use the coupon oo for free samples 
and prices. SEN NOW and receive a 
valuable, free SURPRISE” GIFT! 


ag 


THE 


COTTON PRODUCTS CO. | 


Colerain, Alfred and Cook Streets 
CINCINNATI 14, OHIO, U.S.A. 

















_ ~ 
UB Gentlemen: Please send free samples as { 
8 indicated below: 5 
; (C0 PIN-TITE SHROUD CLOTHS, Size......... 
t (C0 FORM-BEST STOCKINETTE, Size......... " 
Qo Q 
0 Nome. 5 
L o 
g Company 5 
& D 
8 Address - 
Q a 
E I iovcectcsciccseevssvcssvente ZORConereneces State.......... “ 
& all 


22 





Cook Book.” One of the first projects 
she will direct for Canco will be the 
issuance of a booklet of canned meat 
recipes. 

Carl Valentine, president of Valen- 
tine Co., Inc., Terre Haute, Ind., has 
accepted a position on the NIMPA 
board of directors, with the term to 
expire April 30, 1954. 

&Five cents a head is the amount of 
the new voluntary contribution of the 
Washington State Cattlemen Associa- 
tion for promotion of beef to the con- 
sumer. Two cents of the recently voted 
assessement, instead of the former 
one cent, will go to the National Live 
Stock and Meat Board and three cents 
will go to the state association. 
Joseph R. Walsh, veteran meat 
broker, has opened an office at 5967 
W. Madison st., Chicago, to operate 
under the name of the Joseph R. 
Walsh Co. The firm will deal in a 
full line of packinghouse products. 
Funeral services were held recently 
in Syracuse, N. Y., for Bertram Han- 
sen, former co-owner of the Hansen 
Packing Co. there. He retired in 1939. 
®&New Armour and Company branch 
house manager at Dover, N. H,. is 
E. G. Sabbag, formerly a dry sausage 
salesman for the company in Boston. 
Ross Wheaton, a former partner 
in the Netto and Wheaton wholesale 
beef firm in Faneuil Hall, Boston, died 
recently. He retired two years ago. 
In the first anniversary issue of its 
monthly employe publication, Pig 
Tales, the Reliable Packing Co., Chi- 
cago, reports that the firm has paid 
benefits totalling $103,788.75 to em- 
ployes from its Profit Sharing Re- 
tirement Trust started in 1942. 
»Abe Cooper, president of the Ber- 
nard S. Pincus Co., Philadelphia manu- 
facturers of Yankee Maid meat prod- 
ucts, has been elected first vice presi- 
dent of the Philadelphia Psychiatric 
Hospital and a vice president of the 
Golden Slipper Square Club Camp for 
underprivileged boys and girls. 
Charles W. Wenke, founder and 
head of the old St. Louis Butchers 
Supply Co., died recently at the age 
at 90. He retired seven years ago. 
>Kennett-Murray & Co., livestock 
buyers, has moved from Fort Wayne, 
Ind., to Payne, Ohio. 

mR. V. Spencer has been appointed 
New York branch house territory dis- 
trict superintendent, Swift & Com- 
pany announced. He joined the firm 
at the Waltham, Mass. branch house 


in 1927 and most recently was in the 
branch house operating department, 
Chicago. 

Harold Norman, head of the whole- 
sale market of Miller & Hart, Inc., 
Chicago, died suddenly late this week. 
He had been connected for a number 
of years with the meat industry and 
was a former employe of the Edward 
Kohn Co., Chicago wholesaler. Sur- 
vivors include his wife and a son. 

&J. William McClintock, formerly a 
branch manager for Swift & Com- 
pany, died recently at the age of 78. 
He served in this capacity at Cleve- 
land, Detroit, Milwaukee and Green 
Bay. 

Dr. W. A. Barnette, president of 
Greenwood ‘Packing Co., Greenwood, 
S. C., served as chairman of the recent 
regional conference of the American 
Meat Institute in Columbia, S. C. 
Members discussed current problems 
facing the meat industry in south- 
eastern states. 

Charles F. Rundspaden, founder 
and retired president of C. F. Rund- 
spaden & Co., New York, died re- 
cently at the age of 80. His concern 
handled shipments of goods from 
major Chicago meat packers to for- 
eign ports. 

Gene O’Keefe, livestock buyer for 
Armour and Company at the Joplin 
(Mo.) stockyards since 1937, has been 
transferred to the firm’s Milwaukee 
division. 

Robert E. Nowland, 59, controller 
of John J. Felin & Co., Philadelphia 
meat packing firm, died recently. He 
was a member of the Controllers’ In- 
stitute of America. 

Bloomfield Packing Co., Pittsburgh, 
has purchased two additional one-half 
ton trucks, bringing its fleet comple- 
ment to seven trucks and three auto- 
mobiles. 

Howard Vaughn, 64, former presi- 
dent of the National and California 
Wool Growers Association, died re- 
cently of a heart attack at his home 
near Dixon, Cal. 

&The American Stores Co., Lincoln, 
Neb., has begun construction of a 
$40,000 addition to its loading dock. 
Morris A. Nossov, general manager, 
said the addition is needed to make 
operations more efficient. 

Ben B. Brumley, McComb, Ohio, 
president since 1939 of the National 
Livestock Producers Association, died 
recently at the age of 79. He helped 
organize the association in 1930. 








Dog food storage depot 
built by Jack and Galen 
Harvey and Tony Gartiez 
at Fresno, Calif., about two 
months ago. Product is 
gathered throughout San 
Joaquin Valley and stored 
here until is is needed by 
various processing plants in 
San Jose, Oakland, Sacra- 
mento and San Francisco. 
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During three-quarters of a century, 


The Preservaline Manufacturing Company BOARS HEAD 
ann, | has faithfully served the country’s meat SUPER-SEASONING 
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DIRT AWAY 


Clean up to 12,000 sq. ft. 
in only half an hour 


NO SCRUBBING, scraping, brushing 
for this one man cleaning crew. 
He's using the portable Oakite 
Hot-Spray Unit. He can clean up 
equipment, walls, floors in a mere 
fraction of the usual time. 

The cleaning is simple. All you 
do is make up the cleaning solu- 
tion in the tank of the Unit—flip 
the switch, open the valve, and 
start aeeaping, Unit discharges up 
to 1% gallons of cleaning solu- 
tion a minute at a pressure of 50 
pounds, 

Wheel it about the plant to 
Clean equipment in place —tanks, 
tables, floors, fillers, conveyors, 
ovens, cellars, refrigenating rooms, 
trucks, etc. Tops for paint strip- 
ping, too. 

FREE BOOKLET tells all about it. Ask 
your local Oakite Technical Serv- 
ice Representative for your copy, 
or write Oakite Products, Inc., 
25 Rector St., New York 6, N. Y. 


avite? INDUSTRiag Steay, 
grt 


OAKITE 


ct 
atasass , gun! 


METHODS * 


Tockni. 





I Service Rep Located in 
Principal Cities of United States and Canada 








Inspect Viscera and 
Sterilize Pans in 
One Compact Unit 


For the packer who handles a small 
volume of hogs, calves and/or sheep or 
lambs, a combination viscera inspection 
and sterilization unit offers a method 
of performing these operations with 
one piece of equipment. 

In conventional small kill inspection, 
the viscera is dropped into the pan of 
a fixed table or the pan of a viscera 
buggy. After inspection, the fancy 
meats are separated, washed and hung 
on a viscera tree truck and the gut por- 
tion dumped to a hasher-washer. The 
pans are rinsed before they receive the 
next viscera. 

Should the viscera be condemned by 
the inspector, the pan has to be re- 
moved and placed in a sterilizing cabi- 
net prior to reuse. In the meantime, 
another pan must be employed. Fur- 
ther, the handling of the condemned 


| viscera by an employe as he removes 


it from the pan is considered objec- 
tionable. 

The new unit, designed by Jas. A. 
Sluss, an MID inspector in charge at 
a mid-Atlantic plant, combines a vis- 
cera inspection pan along with simul- 
taneous sterilization and semi-automat- 
ic discharge of the condemned viscera 
so employes need not handle it. 

Basically, the unit consists of an out- 
er frame hopper in which is mounted, 
on a rotating axis, a back to back, two- 
in-one pan. On the frame is a sliding 
type lock which secures the pan in a 
horizontal position. 

The viscera to be inspected is placed 
in the pan, then removed by hand if 
it is acceptable. However, when a con- 
demned viscera appears, the sliding 
lock is opened, the pan tips over and 
discharges the viscera through a flap- 
type, hinged door directly into a truck 
or chute. The pan continues to rotate 





Overations 





until the clean underside is in top posi- 
tion and locked to receive another vis- 
cera. 

Meanwhile, the face down side of the 
two-in-one pan is being sterilized. In- 
side the frame hopper is a perforated 
pipe that makes a rectangular circuit. 
The pipe is coupled by a T to a steam 
and a cold water line, each of which has 
quick-action gate-type valves. As the 
pan which held the condemned viscera 
is locked downward, it is sterilized with 
live steam and then rinsed quickly with 
cold water to chill it to a workable tem- 
perature. The pan is ready to receive 
another viscera in a short time. 

Legs of the frame are adjustable in 
height and can be equipped with casters 
to move the unit to different locations. 
Flexible steam and water connections 
can be made with suitable hosing. 

Further information on this patented 
equipment can be obtained from its in- 
ventor, J. A. Sluss, Bristol, Va. 





Mechanically-Cooled Rail 
Cars for Frozen Foods 


A new type of mechanically refrig- 
erated railroad car, described as still 
in the experimental stage, has been 
placed in service from the Pacific Fruit 
Express Co. shops in Roseville, Cal., 
where the cars are being constructed. 

K. V. Plummer, vice president and 
general manager of the company, said 
the units are capable of carrying loads 
of frozen foods for thousands of miles 


| without having to make any stops for 
| servicing the refrigeration equipment 


other than to 
engines. 
Plummer described the cars as super 
giants, longer than conventional ice 
refrigerated cars and with insulation 
50 per cent thicker. He said they are 
capable of maintaining zero tempera- 
tures with mechanical refrigerators 
powered by individual diesel engines 


inspect and fuel the 


| mounted in a compartment at one end 
' of the reefer. 


More Tips on Tinning 


For the packer who plans to install 
his own tinning setup according to sug- 
gestions in the June 13, 1953 issue of 
THE NATIONAL PROVISIONER, several 
ideas are offered by a_packinghouse 
operations expert as a further guide. 

In cleaning materials to be coated 
with tin, all traces of grease must be 
removed in the vat containing a suit- 
able grease dissolving and suspending 
solution. The earlier article indicated 
this vat to be heated with a gas burner. 
It also can be heated effectively with 
a coil pipe in the bottom. Injection of 
live steam is not recommended. While 
steam keeps the solution hot, it also 
tends to dilute it. The cleaning com- 
pound should be kept at maximum 
strength and changed when it no longer 
is able to hold the freed grease in sus- 
pension. 

_In the first hydrochloric acid tank, an 
alternate correct pickling strength can 
be attained by adding one part acid to 
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MAYER'S 


PORK SAUSAGE 
SEASONINGS 






Available in a variety of 
types and strengths...all with 4 


scientifically controlled flavor 






Ya 
we” 


“The Man You Knew” 












































The Founder of 
H. J. Mayer & Sons Co., Inc. 
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MAYER'’S Special Regular Light No Southern 
PORK SAUSAGE SEASONINGS Strength Sage Sage Style 
NEW WONDER (Regular Type) x x x x 
NEW WONDER (So-Smooth Type) x x x x 
WONDER (Regular Type) Xx Xx x Xx 
WONDER (So-Smooth Type) x x x Xx 
SPECIAL (Regular Type) x x x 
SPECIAL (So-Smooth Type) x x x 
OSS (Completely Soluble) x X x Xx 




















Plant: 6819-27 S. Ashland Ave. 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE - CHICAGO 36, ILLINOIS 


IN CANADA: H. J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 








WHERE THERE'S SMOKE... 


there should be NOCON 







NOCON SMOKEHOUSE CLEANER 


is the fastest, most 








economical, labor-saving 





smokehouse cleaner on 
the market! Routes off 
deposits with a minimum 
of effort... for great 
savings in labor and 
material. Use 2 to 3 oz. 
per gallon of hot water. 


FULLY GUARANTEED 


SMOKE HOUSE CLEANER #44 only 16¢ p. Ib.—100 Ib. drums 

only 15¢ p. lb.— 400 Ib. drums 
HEAVY DUTY only 17¢ p. Ib.—100 Ib. drums 
SMOKE HOUSE CLEANER /44 only 16¢ p. Ib.— 400 Ib. drums 


PHIL HANTOVER INCORPORATED 
1717 McGee Street Kansas City, Missouri 


GOLDSMITH’S 


DICED SWEET PICKLE 


in your Loaves, Sausage and Specialties: 
@ IMPARTS A DISTINCTIVE TASTE APPEAL 
@ ENHANCES EYE AND SALES APPEAL 

@ MEANS LOWER COSTS, HIGHER PROFITS 








SWEET RED PEPPERS! 


Order now to assure your loaves, sausage 


and specialties the number-one sales . 
position on the fall and winter market. 
These crisp, uniformly bright red ‘'Cali- 


fornia Wonder'' Sweet Peppers will give 
your products the same high quality 
appeal you have long enjoyed from the 
use of GOLDSMITH Diced ~— Pickles. 
We urge you to order now for Septem- 
ber it delivery, subject to approval 4941 S. RACINE AVE. ¢ CHICAGO 9, ILLINOIS 


of price. 


PICKLE COMPANY 
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30 parts of water. The pickling process 
can be hastened by adding more acid 
or, preferably, by blowing steam into 
the solution. Items to be pickled are 
allowed to remain for one half to three 
hours, depending upon the degree of 
rusting. 

In preparing the zinc chloride solu- 
tion, zinc in the form of old mason 
jar caps, as. previously suggested, 
should be added until the hydrochloric 
acid stops boiling. At this point the 
solution will be “cut” sufficiently. 

Before dipping material into the tin 
bath, the dirty, oxidized surface should 
be skimmed by means of a wood pad- 
dle. 

A sprinkling of a light flux of fines, 
white sal ammoniac, over the object 
being tinned as it is washed up and 
down in the tinning bath, will help tin 
adhere to spots that do not take the 
molten metal readily. If spots still 
exist, the item should be re-dipped in 
the “cut” acid and returned to the 
tin bath. 

The pickling acid should be a 40 to 80 
degree commercial acid and the tin pure 
“straits” tin. 

It is important that the temperature 
of the molten tin be kept in the proper 
range. The easiest indication is to in- 
stall thermometers in both the tin and 
cleaning solution tanks. If the molten 
tin is a white color and hot enough to 
melt pure lead, it is considered about 
the right temperature. 

To give the tin a bright surface, it 
is suggested that after the tinned mate- 
rial is drained it be plunged into a 
kerosene bath for an instant and then 
into room temperature water until cool 
enough to handle. 


Tee-Pak Introduces 
Flexible New Casing 


Transparent Package Co., Chicago, 
has introduced a new, very flexible 
casing with a smooth surface for the 
production of skinless franks. Called 
Wienie-Pak Smoothies, the new prod- 
uct is said to afford efficient manipu- 
lation by the stuffer and generally give 
a better hand at the horn. 

Because of their suppleness and built- 
in controlled stretch, the casings allow 
an even, uninterrupted flow of emulsion 
which results in a uniform product. 
The new casings are available in five 
color tints: orange light, orange, orange 
dark, red and red dark, in addition to 
clear. 


New Government Booklet 
On Materials Handling 


A new booklet designed to help small 
business firms increase efficiency by im- 
proving their system of materials han- 
dling has been announced by William 
D. Mitchell, administrator of the Small 
Defense Plants Administration. 

The 42-page booklet, Improving 
Materials Handling in Small Plants, is 
on sale for 20c by the Superintendent 
of Documents, U. S. Government Print- 
ing Office, Washington 25, D. C. 
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: — Now by VE Quarantine | 
od are Alabama and Oklahoma were de- 
. three clared free of the swine disease VE this 
ree of week by the USDA with the removal of 
federal quarantines in Dale County, 
. solu- Alabama, and Council Grove, Mustang, 
mason Oklahoma, and Greely township in 
rested, Oklahoma County, Oklahoma. Quaran- 
ehloric tines also were lifted from Henderson 
nt the County, Texas. 
y, Quarantines were imposed, however, 
he tin in Brownstown and Huron township in 
should Wayne County and Paris Township in 
1 pad- Kent County, Michigan, as well as in 
parts of Bell County, Texas. The action, 
- fines, taken as Amendment 2 to BAI Order 
object 383, revised, leaves areas of 10 states 
p and under quarantine, the smallest number 
Ip tin affected by the quarantines for vesicu- 
ke the lar exanthema since December, 1952. 
3 still Until this amendment, Michigan had 
ped in been free from quarantines because of 
0 the the disease since May 28, 19538. USDA 
officials point out that reinfection of 
) to 80 swine in various areas can be expected 
n pure to continue in some degree until pe- 
riodic inspection of garbage-feeding 
rature premises is sufficiently widespread to 
proper give an accurate indication of the ex- 
to in- tent of infection and until the cooking 
in and of garbage is universal. ® Py age 
nelten Nine states are now inspecting all | Q@J@ playing a significant part 
igh to garbage-feeding premises on a semi- 
about monthly basis. These are Arizona, 


Connecticut, Iowa, Louisiana, Missis- in keeping the Nation’s Sausage production 


ace, it sippi, Nebraska, North Carolina, Ohio 


ae and Oregon. Forty states have passed|  g@img smoothly and on schedule! 





into a laws or regulations requiring the heat- 

d then ing of garbage before it is fed to 

il cool swine and are setting up inspection : ; . 
programs as rapidly as possible. There is nothing “local” about JULIAN’s popularity 
USDA Beef Purchases . . . leading packers throughout the country smoking 

The U. S. Department of Agriculture the Nation’s meats to the public’s taste are downright 

: announced that purchases of two beef ated ‘ 

wort products for the a July 27 totaled enthusiastic in their endorsement of JULIAN SMOKE- 

exible : 

or the ate Ibs., still under the 10,000,000 HOUSES! You, too, can trust to JULIAN to keep 

Called b. goal announced a few weeks ago. 5 

prod- Purchases included 7,225,000 Ibs. of your ham, bacon and sausage products preferred in 

anipu- canned beef at an average price of . : . 

‘ap eal 38.59 cents per pound and 1,291,000 your area... and your production smooth, economical 

; pounds of hamburger at an average ill le! 

built- of 36.17c, both f.o.b plants. and on schedule! 

neal The USDA said that it would con- 

giston tinue to accept offers next week for 

edest canned beef and hamburger, offers be- 

“ Ses ing due August 3 for acceptance later 

range in the week. As previously announced, 


‘ purchases of frozen carcass beef for 1 
nosis export to Greece will be resumed, with Contect JULIAN sedey! 


next offers due August 10. No pur- 
ot chases of mutton were made this week. | IAN Y 
ae eee SULTAN encinczrine compan 


small 








xy im- The Interstate Commerce Commis- Originators of the Patented Alternating Damp 

3 han- sion has turned down applicat ae by Manufacturers and Contractors: Smokehouses, Process Piping and Refrigeration 

illiam two motor carriers for permission to 

Small transport meat and meat products into 5445 NORTH CLARK STREET 5 CHICAGO 40, ILLINOIS 
western states from eastern points of 

‘oving origin. Western States Meat Packers West Coast Representative - Meat Packers Equipment Co., Oakland 1, Calif. 

nts, is Association had opposed the applica- Mfg. Li —Conada: McLean Machinery Co., Ltd., Winnipeg 

ndent tions by Little Audrey’s Transportation 

Print- Co., Inc., and Central Thru Pacific Distributors of the MEPACO "'TIPPER'' Automatic Smokemakers 











Truck Lines, Inc. 





, 1953 The National Provisioner—August 1, 1953 27 











Columbia's New Plant 


(Continued from page 15) 
concrete driveway on which motor trail- 
ers can be unloaded. One of two cooler 
doors on the unloading platform leads 
to the smoked meats section and the 
other to the sausage section. 

The rail for the beef sides extends 
from the motor truck unloading court 
to about half way through the smoked 
meats side, confining the limits of this 
operation within logical distances. 
(Note floor plan.) On the smoked meats 
side, the large tierce loads of incoming 
meats are checked in on a Howe scale 
located within the thawing cooler. The 
water used in thawing is filtered in the 
supply line and. as a precaution against 
using overly warm water, the tempera- 
ture of the liquid is shown on a dial 
thermometer in the main line. The room 
has its own ceiling type unit cooler 
which can pull the temperature down 
to 34° F. when it is necessary to hold 
meat in the room. 

Thawed meats move directly in vat 
lots to the head of the pickle injection 
conveyor in the curing cooler. A con- 
stant pressure pump delivers the pickle 
to the gang of pumpers. Three stain- 
less steel tanks are used for mixing 
water, brine and other curing ingredi- 
ents. To produce brine the plant uses 
a Lixator which is located in a storage 
area forming part of the loading dock. 
Salt is bought in carload lots at a 
worthwhile saving under the bag cost. 
Sherman states the savings on bulk 
salt purchases will pay the cost of the 
Lixator within a year. 

As the pickle-injected meats move 
down the conveyor they fall into a sau- 
sage truck to be moved to one of more 
than 50 curing vats. While a few of the 
older wooden vats are still in use, man- 
agement intends to replace them all 
with stainless steel vats. Ease of clean- 
ing, brighter appearance and probable 
longer life are the reasons for selection 
of the stainless vats. 

If the meats are to be boned and 
tied, they are moved to the boning con- 
veyor table within the cooler. At the 
head of the conveyor is a Townsend 
fleshing machine and at the end a Grif- 
fith tying machine. From the curing 
cooler the meats move to the washing 
conveyor located in an unrefrigerated 
area adjacent to the smokehouses. Here, 
if necessary, the shanks are cut, and 
the meats passed through a washer, 
branded, trimmed,  stockinetted and 
hung, as noted previously, on the five- 
bar bike. 

This area houses the cage and bike 
washer and is provided with approxi- 
mately 200 ft. of rail for storage and 
movement of the cages and bikes. This 
rail footage, along with that in the 
sausage side and the holding area im- 
mediately in front of the smokehouses, 
permits orderly movement of the prod- 
uct carrier. If there is need for tempor- 
ary storage, they can be shunted to a 
rail out of the path of product being 
moved. However, if a longer storage 
period is required, the equipment is 
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moved to the second floor where it is 
held in a dry storage area. 

All product moving into and from 
the smokehouses is weighed as each 
side of the smokehouse bank has its 
own rail scale. Knowing the weight of 
the meats coming into the plant as raw 
materials, the scaling prior to smoke 
gives management a check on shrinkage 
in processing. The check after smoke 
provides a check on the efficiency of the 
smoking operation. The final weighing 
as products move out in orders provides 
a check on inventory shrinkage from 
various causes. 

From smoke the meats move through 
the conventional chilling, holding and 
packaging coolers. They are boxed in 
shipping containers. 

Having operated in a multi-story 
plant with stationary boning tables, 
Sherman states that the increase in 
production in the single level processing 
plant, equipped with conveyorized work 
tables, has been remarkable. One of the 
most vexing problems at the older plant 
on Blackwell st., was waiting for manu- 
ally operated elevators. There is only 
one elevator in the new plant and that 
is an automatic unit used for carrying 
dry supplies up to a second floor dry 
storage area. 

On the sausage side the raw mate- 
rials travel from beef carcass cooler to 
boning to manufacturing. In the manu- 
facturing operations, the plant uses the 
Boston Tram Rail system of batch load- 
ing. Ground product moves via sausage 
trucks to the Howe rail scale where 
the meats are loaded in desired amounts 
in the rail buckets. The meats then 
move to the silent cutter, hasher or 
vacuum mixer. Oldham notes that the 
bucket handling saves time and effort 
as the meats are only lifted once, 
namely when the ground product is 
scaled. The stuffing room has work 
and storage rail space to permit orderly 
flow of cages without the necessity of 
shunting them backward and forward. 

From smoke or cook the sausage 
products travel to the chill cooler and 
to the holding cooler where frankfurt 
peeling and part of the packaging 
operations are performed. Two Linker 





Sumner Barron, vice president, prepares price 
sheet for driver-salesman with aid of Yellow 
Sheet market report. 


Machine units peel and feed the links 
into the bin of a Kartridg-Pak banding 
machine. Girls pack off the banded 
links into bulk packages or they move 
to a Stokes & Smith Stretchwrap ma- 
chine or the Cryovac setup. 

The plant packages a good percent- 
age of its loaves and link products by 
the Cryovac method. The operation is 
streamlined and conveyorized. At one 
end an operator stuffs or places the 
product into a Cry-O-Rap pouch which 
falls onto a conveyor that carries it 
by the vacuum pulling and crimp tying 
stations, through the shrinking cab- 
inet and off onto the packaging table. 
Jack Borteck, treasurer and sales man- 
ager, states that consumer acceptance 
of the package has been good. Virtually 
all products are boxed in shipping con- 
tainers. 

Orders from both sections move into 
the order assembly room in skid loads. 
From his office which faces the order 
assembly room, Sumner Barron, vice 
president in charge of truck sales, can 
watch the whole of the order assembly 
operation. All product moving out of 
the plant must move over the check 
scale located in the-.order assembly 
loading dock area. The head scaler has 
a view of both the order assembly and 
loading operations. 


The entire front of the plant has its 
own off-the-street loading and parking 
area. The firm’s 25 trucks are backed 
against the loading dock and loaded in 
rapid order so that by 7:30 a.m. they 
are all on their way to make delivery 
and sales. Emphasis on built-in parking 
and loading facilities results from the 
cramped and often impassable traffic 
conditions in the old market area. Man- 
agement since has decided that the cost 
of installing the facilities for its con- 
trolled traffic was a very prudent in- 
vestment, not only in terms of man 
and truck time saved, but also in terms 
of tighter and better delivery schedules. 

In its construction the plant retains 
all heat areas in what loosely might 
be called temperature zones. The smoke- 
house and cooking facilities are central 
and adjacent to areas in which tem- 
perature rise is not critical, such as 
equipment washing and frozen meat 
thawing. In a like manner, meats re- 
quiring like temperatures are in unified 
areas, minimizing temperature losses. 

While ample productive facilities 
were designed into the plant with the 
thought of a potential expansion in 
volume, the building can also be ex- 
panded readily as each operation is 
separate. For example, if the smoked 
meats side of the plant is expanded at 
some future date, there will be no neces- 
sity to relocate any of the sausage pro- 
duction facilities. 

The power facilities for the plant are 
located in an integrated wing at the 
East end of the building. Two Frick 
compressors provide the plant with 95 
tons of refrigeration. To permit main- 
tenance of different temperatures in 
the various coolers, the plant uses a 
back-pressure regulator with each unit 
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\ @ You can establish a high standard of inedible rendering 











Ps operation, while saving hundreds of dollars on operating costs 



















with the famous Anderson crackling Expeller.* 

One man operating the entire process, represents a 

substantial saving. Actual operating data shows that Expellers 
are rugged, durable and function with a minimum of 
maintenance. Expellers produce high-protein low-fat 
cracklings that give a plant marketing Expeller Cracklings 

an advantage. Words alone cannot describe all the economies 
of an Expeller operation. Write and let us have an 

Anderson representative call, and give you a new outlook 


on your inedible rendering operation. 


THE V.D.ANDERSON COMPANY 
1965 West 96th Street e@ Cleveland 2, Ohio 





WATCH 
YOUR 


OPERATING 


SP. MEar 
CURING 


COSTS 


DROP! 




















ONLY ANDERS ON MAKES EXPELLERS 
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N. longer is it “conversation that 
SPECO plates are the ‘world's finest, 
cuttingest and wearingest', to para- 
phrase “The Old Timer.” Now, every 
SPECO plate is individually DIAMOND- 
TESTED for your protection—before it is 
shipped—to assure you long, trouble-free 
performance—today's best plate buy! 










Pictured (left) with SPECO's famed “Old Timer" is the 
one-piece, self-sharpening C-D Triumph Knife with lock-tite 
holder. Easy to assemble .. . to clean. . . self-sharpening. 

Pictured below is SPECO's C-D Cutmore—top quality knife 
in the low-priced field. Outwears, out-performs costlier 
knives. 

There are six SPECO knife styles . . . a wide variety of 
SPECO plate styles—in a complete range of sizes for all 
makes of grinder. All SPECO products are guaranteed. 

SPECO's C-D Sausage-Linking Guide increases hand-linking 
speeds, cuts costs, improves product appearance. 









Ei aon ane wa aes 
FREE: Handy SPECO PLATE ORDERING 
GUIDE, plus convenient product price 
folder, with separate "GRINDER 
POINTERS." Write today. 


THE SPECIALTY MANUFACTURERS 
3946 Willow Street, Schiller Park, Illinois. 

















SLIP-PROOF KNIFE GUARD 
for Safe, Confident Cutting! 


The FLYNN SAFETY HANDLE features a sturdy 

metal guard that can be shifted to the position 

that ‘'feels right'' for everyone. Permits use 

of either right or left hand, allows boner to 

pull blade toward him or to work away. Feel- 

ing of real safety builds operator's confidence 
. increases his speed and production! 


Write for full particulars and prices! 


CLARENCE FLYNN 


1300 Kentucky Ave., St. Louis 10, Missouri 


alld 


MOOTHIES 
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cooler, and collects the resultant liquid 
slopover with an H. A. Philips auto- 
matic liquid return system. The unit 
collects the ammonia liquid in an ac- 
cumulator and passes it by means of a 
Philips valve to the trap from which 
it is returned as a liquid to the receiver 
by means of a Philips three-way valve. 
The system permits maintenance of 
the desired temperature in each of the 
coolers with no danger of slopover dam- 
age to the compressors or the need to 
pump off, boil and recondense the ac- 
cumulated liquid. Since at peak loads 
about 20 per cent of the gases return as 
slopover, the economies of the system, 
which utilizes 1 lb. of high side gas to 
move 5 Ibs. of accumulated liquid. is 
readily apparent. 

Teamed with the interlocked refri- 
geration system is a low pressure Ames 
automatic boiler. The use of low pres- 
sure and automatic firing controls con- 
fines the plant’s mechanical help to 
maintenance personnel. Watch firemen 
and engineers are not needed. The air 
compressors and various items of main- 
tenance equipment also are located in 
this section of the plant. 

The sales office is located on the first 
floor. The sound-proofed house sales- 
men’s room has four phones on which 
toll calls can be made only through the 
general switchboard, a procedure that 
gives management a close control on 
the sales expense of the various house 
salesmen. 

As plants go, Columbia Packing Co. 
is a youngster, being founded in 1947 
by Harry L. Drucker, chairman of the 
board, who had 30 years’ prior experi- 
ence in the industry. However, the 
firm’s youthful managers feel confident 
Columbia’s modern plant will enable 
them to serve an expanding trade area 
economically and promptly. 


e e e 
BOOK REVIEW 


Techniques of Plant Maintenance and 
Engineering—1953. Clapp & Poliak, 
Ine., New York, N. Y. 288 pages $6.00. 

Complete proceedings of the Fourth 
Plant Maintenance Show. held in Cleve- 
land in the early part of this year, are 
contained in this book. 

General sessions discussions, which 
appear in question and answer form, 
cover such subjects as work standards 
and measurements. maintenance costs 
and budgets, and planning and schedul- 
ing maintenance. Included in the pro- 
ceedings of the sectional conferences 
are discussions on maintenance of 
power plants and electrical and me- 
chanical equipment and _ sectionalized 
papers dealing with maintenance and 
engineering problems in small, medium- 
sized and large plants. 

The book has the first complete re- 
port of the round table discussions that 
were held concurrently with the Plant 
Maintenance Show. Topics include: 
dealing with labor unions, pumps and 
piping, sanitation, incentives and work 
measurement, and food processing and 
packing plants. 
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iquid . % 26,800,000 and 29,800,000 Ibs. for the 
sate. Production Of Meat Drops 2 From three weeks respectively. 
oak a e Slaughter of sheep and lambs num- 
a. | Week Before Despite Larger Hog Kill tered 251,000 head as against 259,000 
Py ; the preceding week and 199,000 last 
which EAT production for the week ended the year’s high the week before, and year. Production of the meat amounted 
siver July 25 dropped 2 per cent from 258,000 head last year. Production of to 10,500,000 Ibs. for the week under 
ahve the previous week, but held the week’s beef dropped to 175,700,000 lbs. from study compared with 11,100,000 Ibs. the 
“en volume at 14 per cent above production 180,900,000 Ibs. the preceding week, but week before and 8,500,000 Ibs. last year. 
e th for the corresponding period last year, held about 3 per cent above last year’s 
i ° a U. S. Department of Agriculture re- 141,500,000 lbs. for the same week. AMI PROVISION STOCKS 
nye port indicated. Total volume of meat Calf slaughter, under a small decline, Total of all pork meat holdings for 
a LO under federal inspection amounted to was 136,000 head compared with 137,- the three-week period ended July 18 
care 310,000,000 Ibs. compared with 315,000,- 000 the previous week, but numbered ropped 12 per cent below stocks re- 
ee ported on June 27, according to the 
aon " American Meat Institute. Total pork 
ee ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND stocks at 287,400,000 lbs. compared with 
d, is MEAT PRODUCTION 327,400,000 lbs. on June 27. A year ago 
Week ended July 25, 1953, with comparisons these holdings were reported at 482,- 
efri ‘euis wisi ag ; Cah nat Fm 800,000 lbs. and the comparable date, 
i a sf excl, lard) Mutto 
\mes Number "Peed washes Peed weer Prod, Nussbet Prod. Prod. 1947-49 average at 341,600,000 Ibs. 
pres- July 25, 1953 ... 386 175.7 186 «19.8 714 104.4 251 10.5810 Total lard and rendered pork fat 
con gy RS ESP ESR GS BE | holdings amounted to 84,000,000 Ibs. 
against 107,500,000 lbs. three weeks be- 
—- AVERAGE WEIGHTS (LBB.) LARD PROD. fore and 144,100,000 Ibs. a year ago. 
2 air Cattle Calves Hogs as 100 = The two-year average was 143,700,000 
nain- Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. lbs. 
d in July 18) 198 221 oes «888SsCCiSCT Ss AO The accompanying table shows stocks 
July 26, 1952 ..... 987 548 240 136 266 146 90 43 14.9 29.8 as percentages of holdings two weeks 
inde earlier, last year and 1947-49 average. 
. July 18 stocks as 
ales- : Percentages of 
thich 000 Ibs. the week before and 273,000,- 40,000 head more than the same week Inventories on 
1 the 000 Ibs. turned out a year earlier. of 1952. Output of veal amounted to — Se 
that Slaughter of most meat animals ex- 19,300,000 lbs. against 19,200,000 lbs. BELLIES: 
1 on cept hogs declined, cattle showing a a week ago and 13,100,000 Ibs. in 1952. —— _ Z testers . bos = 
ouse 2 per cent decrease from the previous Hog slaughter at 714,000 animals Srcauafateatesceuniae its 20 19 
week, but continuing 30 per cent above represented the second week of in- Frozen-for-cure, 8. P. & Pe sii aban 
Co. slaughter during the same week of crease, and was compared with 705,000 ‘tui 2 ae a 
68 
1947 1952. Butchering of calves dropped a_ butchered the week before and 753,000 yams. 
* the trifle, while hog slaughter showed a_ aa year earlier. Output of pork amounted Cured, S.P. regular ....100 100 47 
peri- 1 per cent increase over the week be- to 104,400,000 lbs. against 103,800,000 baie itn gence 85 74 74 
the fore and the spread between last year’s lbs. the previous week and 109,900,000 Frouen-for-cure. pre nary 96 53 111 
dent larger hog kill was at its narrowest of Ibs. last year. Lard output dropped Total hams ............ 89 63 85 
lable the year. slightly, indicating a reduced yield from _ PIONIcs: 
area Cattle slaughter was estimated at the larger number of animals butchered. te sable inn sda ss ™ A. 
336,000 head compared with 344,000, Output of the product was 26,400,000, qotai picnics ........... 81 68 146 
FAT BACKS: 
D.GOOHED hai ssiadiga 89 96 71 
THER CURED AX 
U. S. Lard Exports for 1949-52 TN ROZEN-FOR-CURE 
on Western Germany, the Netherlands, Austria, Yugoslavia and the United pit a diens *asegeodae S : a 
— Kingdom have been among the best offshore markets for American lard poy Deh a) al am "414 13 53 
6.00. during the last two years, according to statistics released by the USDA haere - Sie te 80 2 
urth Foreign Agricultural Service. Annual exports of U.S. lard, including ren- ialiohtar tt. ae 56 66 
leve- dered pork fat, by area and selected European countries of destination, for pmetinie weit. ko: a 28 ae 
id 1949 through 1952, were as follows: an kee 
hich (Short tons) ITEMS .nccccccccccccce 97 83 65 
hic TOT. FROZ. FOR D.S. 
Area and country Average ‘ WME sb pes ci ks as ei 71 23 20 
orm, of destination 1935-39 1949 1950 19511 19521 eg shgohs poe 
ards Wie MIAMI wandcses scinscndesncseqecas 25,980 96,920 104,563 111,063 125,256 pcr ae <laeigesap pgs me ah i bn = 
ede Aint = 2s oe os 5 Sab Seda A eed 3,912 23,604 + =—«'11,480 «12,046 ~—21,582 TOT. 8.P. & D.C. FROZ.. 81 50 118 
‘osts TOT. CURED & 
dul- Europe: : ‘ aie sane FROZEN-FOR-OCURE ... 85 60 76 
FES ROR EE ere Pee eRe or 43,288 15,764 0,819 8 aE 
pro- cer anclll one SA LeelNene Cavadenagaaee 1,230 6,256 1,108 2,064 215 met ee bakte 
nees ee PP Oe Pe Tee ree eT = "was = “~ pers aa are and spareribs ........ 88 46 39 
of Weatern Germany 2.000000, 1,28 5p'sa7— 8,200 15(744 47,907 Al other .......0ee00 109 7 = 116 
‘i. oer EAS UMRREVSSIERE CRAY ee VaReuteceees eis ‘ a rnaae ‘ P. oat LINE tL 97 59 84 
saad AMIE OB 2 925s fcc cus tae wc ones Oe 5,085 16,758 24158 24,592 TOT. ALL PORK MEATS. 88 60 84 
Mires Cade oOte eae rie as aes lawcaeis 4,4 wank wasaad * 7 
and gb ehet nepal nara bn it 108 2°855 1,709 1,667 1,088 Se ee ee be * 
' Ge BINMNORD: osc. a hur esas «scarcer, 47,866 35,168 14 -:115,770 51,422 WARD Sse lostacccosseess 79 58 59 
flum- Yugeslavia SRE EEE ER REC Re Pee Me ON se on 5m 42,088 19.078 
RE Berry a ae Dare et ee ¥ 475 7 i 
—_- 1 - —— Cold Storage Lard Stocks 
. re- Total Europe ..........-..eceeceeeeeeee 52,824 185,812 111,470 215,980 167,215 é 
that SNARE orc 5 5k cp ceeecccsvaccdecsnee ee” eee Ss en BE? “ytaes Cold storage holdings of lard and 
lant Ame EEE «ins SE TSE) | rendered pork fat on May 31 was re- 
ude: RURCPATIE DB GCGOEIR: own ce csccessccevconcss S| Axes 2 _ 3 3 ported by the U. S. Department of Agri- 
and Aiea YN O05 Pe ores a dev ad eina oO Re 82,818 306,849 233,03. 344,253 316,872 culture at 200,621,000 Ibs. End of June, 
vork saat 1952 stocks amounted to 214,678,000 
and © hemes mended with prewar Germany. lbs., and the June 30, 1948-52 average, 
176,658,000 Ibs. 
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For 
Distinguished 
Products... specify 


No matter what happens to food 
prices, there is always a market 
for really fine products! Time 
and again meat packers have 
found their best sales from a prod- 
uct that includes such quality in- 
gredients that it stands alone in 
its market. 


If you contemplate making such a 
product, be sure you use Natural 
Spices. The seasoning can make 
or break a meat product. With 
Natural Spices you'll be using the 
highest quality flavor possible — 
and your sales will prove it. 


You Cart. Fmprove on Noziine 


American Spice Trade Association 


82 WALL STREET, NEW YORK 5S, N. ¥. 














CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
Native steers oe ee 1953 


Prime, 600/800 ......... @43% 
Choice, 500/700 ........ 42% 
Choice, 700/800 ........ 41% 
Good, 700/800 .........8 sii 
Commercial cows ........ Wy 
OAR, Wo. CUC. 2c ccccccccscs 22 
WUE Ri scabostiieveseessses 24 


STEER BEEF CUTS 





Prime: 
Hindquarter .......... 
Forequarter ......... 
Peer 
Trimmed full loin. 
Regular chuck ........35. 
| ere 16. S000. 00 
OC ery A 
eas cove nhie sane 50.00@52.00 
i ee 13.00@14.00 
Flanks (rough) ....... 13.00@14.00 
Choice 
Hindquarter 
Forequarter 
Round 





Trimmed full loin .. 
Regular chuck 
Foreshank 
Brisket 
Mt ceaebrensnctiviued 
BMOPE Plate ....ccccene 





eee eee) 





Flanks (rough) ....... 13.00@14. 00 
Good: 
SR rey 49.00@51.00 
Regular chuck ........31.00@34.00 
[RSA Retr 21.00@22.00 
Micra ovetpensdeens na 42.00@45.00 
NO saiesce-cu sabbecsees 68.00@ 70.00 
COW & BULL TENDERLOINS 
2/3 Range Cows 70n 
3/5 Range Cows 90 
5/up Range Cows .. .10 
Po Re Gn 1.10 





BEEF HAM SETS 
Knuckles 
Insides 
Outsides 





Tongues, 
UE ah aiwiie, 010 :6:6.0caie'e ain 
Livers, selected 
Livers, regular 
Tripe, scalded 
Tripe, cooked 

oe eee 
Lips, unscalded ) F 
a aise se 59 ocd ac cece 3u%@ 4 
MIS oii acc inralaerbiguosdrécorsienees 3%@ 4 
i nr ree 3%@ 4 


FANCY MEATS 
(Le.1. peal 
Beef tongues, corned ....36 @40 
Veal breads, under 12 02...55 @56 
Fy ere :10 @T72 
Calf tongues, 1/down ....28 @29 
Calf tongues, % ......... 29 @30 
Ox tails, under % Ib. ‘ 
Over % Ib 


WHOLESALE SMOKED MEATS 
Hams, skinned, 14/16 Ibs., 

WD kc we pawcncceas 67 @é69 
Hams, skinned, 14/16 Ibs., 

ready- -to-eat, wrapped...71 @75 
Hams, skinned, 16-18 Ibs., 

WEEOE 6 sr ccdcwevecs ec 67 @é9 
Hams, EY 16-18 Ibs., 

ready-to-eat, wrapped...70 @74 
Bacon, fancy ‘trimmed, 

brisket off, 8/10 Ibs., 


No. 1 





MI 2 a agenda cn vidkiv'e' 3 68 @btt 
Bacon, fancy square cut, 
seedless, 12/14 Ibs., 
WEE wave Cay 5s cues + < 60 @bh 
Bacon, No. 1 sliced, 1-Ib. 
open-faced layers ...... 74 @i75 
VEAL—SKIN OFF 
Carcass 
(1L.c.1. prices) 
i ES $39.00@ 41.00 
Prime, 110/150 ........ 35.00@39.00 
Choice, 80/110 ........ § 35.00@ 38.00 
Choice, 110/150 ........ 33.004 36.00" 
Ee Saar ¢ ) 
Good, 80/110 ........ 





Commercial, all wts. 


. 26.00@33.00 


CARCASS MUTTON 


(L.c.1. prices) 


Choice, 70/down ........ None quoted 
Good, 70/down .......... None quoted 
Utility, 70/down ....... None quoted 


CARCASS LAMBS 


(1.1. prices) 





Priae:| BOO. fis oo sie $48.00@ 52.00 
Prime, S0/50 .cccesesse 48.00@52.00 
Choice, 30/40 .......00. 48.00@52.00 
Choice, 40/50 .......... 48.00@52.00 
Good, all weights ...... 41.00@46.00 


SAUSAGE MATERIALS— 
FRESH 


Pork trim., reg. 40%, bbls. 30 
Pork trim., guar. 50% 


Pt CE, Go ee be bao aeee 32 @33 
Pork trim., 80% lean, 

POR. Saints cul aie cares 38% @39 
Pork trim., 95% lean, 

RE EE Pree 50 @52 
Pork cheek meat, trmd. 







PDIB. socveccceseseces 
Bull meat, bon’ls, bbls.... 34% 
C.C. cow meat, bbls.......31 @31% 
Beef trimmings, bbls. .... 2 


914 @42 


Bon'ls chucks, bbls. ......33 @33%4% 
Beef cheek meat, trmd., 
ee... A nictced ants s ae 2414 
Beef head meat, bbls..... 21 
Shank meat, Nile eae see 36 
Veal trim., bon’ls, bbls....31 @31% 
FRESH PORK AND 
PORK PRODUCTS 
(l.e.1. prices) 
Hams, skinned, 10/14.....! 58 oe 
Hams, skinned, 14/16..... 
Fork loins, regular 
Re/ OO, DE as csnaese 51 @52 
Pork loin, boneless, 100’s.. 72 
Shoulders, skinless, bone-in, 
under 16 Ibs., 100’s .... 39 
Picnics, 4/6 lbs., loose .... 35 
Picnics, 6/8 lbs., loose ....8314%4@34 


Boston butts, 4/8 Ibs. .... 49 @51 
Tenderloins, fresh, 10's ...74 


Neck bones, bbls. ........ 12% @13 
EAUUEN MEMS ccc viecewccees 23 @23% 
PR AU a astivecvesewed 27% @28 
TT Se ire eee 10 @12 
Snouts, lean ™ 100's 

FOR, Bilin TOD. cicccdicss 7%@ 8 


SAUSAGE CASINGS 
(1.c.1. prices) 
(l.e.l. prices quoted to manufacturers 
of sausage) 
Beef casings 
oe Siig 1% to 


1% AD. cccciccccccccscce 5}0@ 60 
Domestic rounds, over 

1% i 140 pack ebhics @ 9 
Export pa 4 wide, 

ORRe Pee, ge cans 6.08 1.45@1.60 
Export rounds, medium, 

rere 80@1.00 
Export rounds, narrow, 

MM, UNAS wccvccss 1,00@1.35 
No. 1 weasands, 

Fe | Serer 12@ 15 
No. 1 weasands, 

22 in rs ees dees +e 9@ 12 
No. 2 BARAS oocccecce 8@ 9 
Middles, sewing, 1% @2 

EP re rer ree 95@1.20 
Middles, = wide, 

2@2% os breweres se 1.50@1.65 


7 
Middles, onic select, 
pS RP aeener 1.90@2.25 
Middles, Fagen select, 


Sk Ps Oe avs ccaseve 2.70@3.25 
Beef bungs, export, 
CE se testieaGis ecens-s 21@ 29 
Beef ‘bungs, domestic ...... 1@ 23 
Dried or salted bladders, 
per piece: 
8-10 in. wide, flat... 5@ 9 


10-12 in. wide, flat.. 8@ 10 
12-15 in. wide, flat.. 17@ 20 
Pork casings: 
Extra narrow, 29 





MOGs: MMM spss nia alates 4.15@4.25 
Narrow mediums, 

Oe eer 3.90@4.15 
Medium, 32@35 mm.....2.75@2.85 
Spec. med., 35@38 mm. ii 60@1.75 
Export bungs, 34 in. cut. 35@ 42 


Large prime bungs, 


a. ee 26@ 32 
Medium = bungs, 
WE is PO has a pensive c's ae 2a@ 23 


Small, prime bungs ...... 10@ 16 
Middles, per set, cap. off. 50@ 60 


DRY SAUSAGE 


(1.e.1. prices) 


Cervelat, ch. hog bungs 95@1.01 
pS ree 42@ 46 
WRI a0 icin tone enareses @ 84 
eee ee 80@ 81 
errr 83@ 87 
Genoa style salami, ch. .... 98@ 9% 
OO Niédwrewcauevane @ Ti 
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33% 


241, 
cafe 


oe 


1.01 





SAUSAGE e BACON 
BOLOGNAS e¢ LARD 
SMOKED HAMS 


“Tender Treated" 
and 
“Ready to Eat" 


quality 


PRODUCTS 





94-11 SUTPHIN BOULEVARD 
JAMAICA, N. Y. 






















inname... | 
high grade in fact! 
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here's 5-point 











...that General All-Bounds 
meet your 
meat packing problems 


They are easy to pack and unpack 
Meats get faster refrigeration 
Over-pack 5% to 10% more products 


All-Bounds are easy to palletize and 
have high stacking strength 


Cleated ends provide sure grip, and 
they are easy to handle 


SEND FOR FREE BOOKLET 


Write today for your copy of 
“The General Box." It's full of 
facts on the better packing 

of many products. 





Genetdl sox company 


i Ke Ke KK GENERAL OfFices: 1871 MINER STREET 
DES PLAINES, ILLINOIS 

FACTORIES: Cincinnati, Denville, N. J., Detroit, East 

St. Louis, Kansas City, Louisville, Milwaukee, Pres- 

cott, Ark., Sheboygan, Winchendon, Mass. General 

Box Company of Mississippi, Meridian, Miss., Conti- 

nental Box Company, Iac., Houston. 

































DOMESTIC SAUSAGE SEEDS AND HERBS 
(Le.1. prices) (Le.L. prices) é : 
Pork sausage, hog casings. 49 Somme 
Pork sausage, sheep cas...541%4 @59 Cinseiiaee taaiat bees > for aaa 
Al .: a 4 541 y eeteces a 
10 Good Reasons | tees: steep cw51 asin Seminar Seg sss 8 
TARALUrlOrs, ee nS aie "2 ‘Mustard seed, fancy.. 23 es 
BOLGROR. CEIBER eas cey cee 438 @46 Yellow American ... 15 ve 
* Sologna, artificial cas. .. 391 CE chcccnncesss & 50 
or sing | Smoked liver, hog bungs...40 @46% Coriander, Morrocco, 
New Eng. lunch, spec.....71 @73 Natural No, 1 .... 12% 18% 
TOR: ns swaweweesseisae mes 351g Marjoram, French .. 36 47 
AIN Oo Polish sausage, smoked....50 @62 Rage, Dalmatian, 65 7 
C Pickled & Pimiento loaf. .38%@44% war ae ae Wo NN 
Olive loaf ...............-39% @50%5 
Peppered Wet. ccccccccccs 44% @61', CURING MATERIALS ot 
Smokey snacks ........... 5572 Nitrite of soda, in 400-Ib. 
Alb | ea Smokey links ............ 65% bbls., del. or f.0.b. Chgo..... $10.06 
Saltpeter, n. ton, f.o.b. N.Y.: 
u oe SPICES DHL refined gP@n. ......6.0. 11.25 
(Basis Chgo., orig. bbls., bags, bales) gg dene oly ay ; a sa : hg 
attest Whole — Pure rfd., gran. nitrate of soda 5.25 
. . Allspice, prime ) > de 
© Binds Low Protein Meats! Resifted ......... ee ee, ee 
ss Chili powder . 47 Salt— 
@ Solidifies Under Heat! Chili pepper 47 Salt, in min. car. of 45,000 Ibs., 
. ae Cloves, Zanzibar BE 1.63 only, paper sacked, f.o.b. Chgo.: 
@ Holds Shrinkage to a Minimum! Ginger, Jam., unbl. ... 20 28 Granulated (ton) ........ . $23.00 
3 Ginger, African ....... 17 26 Rock, per ton in 100-lb. bags, 
@ Improves Shelf Life! Mace, fancy, Banda f.o.b. warehouse, Chgo..... 27.50 
Mast Indies ...6-00s¢ 1.35 Sugar— 
@ Minimizes Jelly Pockets! West IMCS ...0005: 1.31 Raw, 96 basis, f.o.b. N.Y... 6.42 
Mustard flour, fancy... 37 Refined standard cane gran., 
sts MPMI dares id cuscsiaiae’ tae 32 ME rai 4a tase .avateceere Glace’ 70 
e . x 
Stabilizes Water and Fat! boos Fagg» Nutmeg... . = Refined standard beet gran., 
H aprika, Spanish ...... . 5 MIE igs 6 b.cnse bens aina'ede 8.50 
@ Increases Yield! =: Cayenne ...... : 55 ee ae: -_ 
Sp 30 SASS ae ar 54 ags, f.o.b. Reserve, La., 
@ Improves Sausage Texture! Pepper, Packers ...... 1.40 1.82 [O° OR SE ERI pene 8.40 
Pepper, white ........ .38 1.50 Cerelose dextrose, per cwt. 
© Supplements Natural Albumen! MALADEP® 5.<.055 030000 1.40 1.52 L.C.L. ex-warehouse, Chgo... 7.90 
‘ Black Lampong ..... 1.40 1.52 Fe Se BS Se a 80 
@ Controls Moisture! 





CAINCO ALBULAC IS A HIGH ALBUMEN .. . EXCEPTION. 
ALLY ADHESIVE ... SPRAY DRIED... PURE MILK PRODUCT! 


Manufactured Exclusively for 


PACIFIC COAST WHOLESALE MEAT PRICES 








Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass) July 28 July 28 July 28 
CAINCO, INC — 
ag 9 s Choice: 
Seasonings and Sausage Manufacturers Specialties aaa — na eames bt oo eo a pore prigh ee pe = os 
222-224 W. KINZIE ST. e CHICAGO 10, ILL. | " , 
*Powdered Milk Product | 
500-600 Ibs. ............... 39.00@40.00 40.00@ 41.00 38.00@42.00 
Oe TINS cabana ccedens 36.00@39.00 38.00@ 40.00 37.00@41.00 
Commercial: 
TAN. Seid5kie a bie aunts aleinaie 34.00@36.00 36.00@38.00 31.00@38.00 
SAUSAGE -MEAT LOAVES - SPECIALTIES cow: 
Commercial, all wts. ....... 26.00@ 30.00 28.004 32.00 24.00@30.00 
THhitw « vie 9 Or oe > ° ~ 
taste better and sell better when fortified with |. et ee Senne et a (ee 
e e e 1 | FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Off) 
Garlic and Onion Juices! Chote: 7 
MUO IN, GOWN 066s bcasiiwn 37.00@39.00 34.00@386.00 36.00@39.00 
° ° ‘ . | Good: 
These standard strength Liquid Seasonings provide a 200 Ibs. down ............. 35.00@37.00 32.00@36.00 35.00@38.00 
“Flavor Control” that peps up your products, cuts 
costs and boosts your profits. Uniform, full-bodied FRESH LAMB (Carcass): (Spring) (Spring) (Spring) 


Prime: 
40-50 Ibs, 
50-60 lbs. 
Choice: 
40-50 Ibs. 
50-60 Ibs. 


Good, 


natural flavor is yours the year around by simply add- 
ing these potent juices to your present formulas. Go 
after sales with easy-to-use Liquid Garlic and Onion! 


VEGETABLE JUICES, INC. | 


664-666 W. Hubbard St. Chicago 10, Illinois | 


| Choice, 70 Ibs. down 


PR or Men ie tae 48.00@50.00 
Ge aaSe e's wasn ereye 47.00@49.00 


46.00@ 48.00 
45.00@ 46.00 


44.00@46.00 
44.00@46.00 


pbi0's Meath areinine 8 6:6.0r8 48.00@50.00 
errr re tre rer 47.00@49.00 
all wts. 46.00@48.00 


46.00@48.00 
45.00@46.00 
42. 00@ 45.00 


44.00@ 46.00 
44.00@46.00 
38.004 44.00 


MUTTON (EWE): 


























ve bee ces 18.00@20.00 None quoted 13.00@18.00 
Good, 70 Ibs. down .......... 18.00@20.00 None quoted 13.00@18.00 
FRESH PORK CARCASSES (Packer Style) (Shipper Style) (Shipper Style) 
SPREE RARIES. 'aw.Siwie Boracein s:0 6isieie None quoted 41.00@ 43.00 None quoted 
TM UE. ch conceeeces.ce e « 42.00@438.00 40.00@ 41.00 41.00@ 44.00 
FRESH PORK CUTS No. 1: 
LOINS: 
eer) icc orale cine dive vis secs 65.00@ 70.00 68.00@72.00 66.00@70.00 
EE bs bk c hie weesenecas 65.00@70.00 68.00@70.00 65.00@69.00 
MERE Claes Same ce ones 5% 65.00@70.00 64.00@ 68.00 63.00@68.00 
PICNICS (Smoked) (Smoked) (Smoked ) 
We TE isa p sane sens ene 40.00@ 44.00 44.00@ 48.00 43.00@47.00 
PORK CUTS No. 1: (Smoked (Smoked ) (Smoked) 
IIAMS, Skinned: 
tb | Se) ee Perris cae 67.00@71.00 68.00@72.00 66.00@72.00 
RPE. WE. ce Reha ahah sce ges 67.00@71.00 68.00@72.00 65.00@71.00 
Especially made BACON, ‘Dry Cure’’ No. 1: 
for coloring ern Mita essex essen oakiied 66.00@70.00 —-68.°0@72.00 —«67.00@73.50 
sausage casings CAO IBR: ia scniccsc'n'8es's ea) CUCUENOBIDO 66.00@70.00 66.00@71.00 
SEe Mlle. <hwivccsseaavceesen 62.00@65.00 None quoted 65.00@70.00 
WARNER-JENKINSON MFG. CO. LARD, Refined: 
2526 BALDWIN ST. «- ST. LOUIS 6, MO. Bows CRRUIS  wcctceneeeseee 18.00@19.50 20.00@ 21.00 18.50@21.00 
enn . aeiaetil wv ' 50-lb. cartons and cans - 17.50@19.00 19.00@20.00 None quoted 
BESS SNS as REN PART Tierces .....s.sseeesseeeeess 16.75@18.50  18,00@19.00 _—_17.00@19.50 
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s 


rround 


Sausage 


20 
29 


50 





ES 


*ortland 
ily 28 


@44.00 
01@43.00 


1@42.00 
1@41.00 


D@38.00 


1@30.00 
1@ 28.00 


‘in-Off ) 
1@39.00 
1@38.00 
ring) 


1@ 46.00 
1@ 46.00 


1@ 46.00 
1@46.00 
a 44.1) 


@18.00 
@18.00 
Style) 


quoted 
@44.00 


@70.00 
@69.00 
@68 4) 


ked ) 
@47.00 


xed ) 


272.00 
271.00 





221.00 
juoted 
019.50 


1953 





CHICAGO PROVISION MARKETS 


Frem The National Provisioner Daily Market Service 


CASH PRICES 


F. 0. B. CHICAGO 
CHICAGO BASIS 
WEDNESDAY, JULY 29, 1953 
REGULAR HAMS 








Fresh or F.F.A. Frozen 
.538%n mi 3) 
.53%n 53n 
6n 56n 
eee 56%4n 564%4n 
BOATS ok OD 1644 n 
SMG fccae ane 50n 50n 
Sa re re 4714n 471440 
SKINNED HAMS 
Fresh or F.F.A Frozen 
10-12 ... 56 @= 5614 554on 
a ee 58% 581, 
TOI icceas 59 
TAS. kccce %@59 581,@59 
pe. 1 Se 
ES 3 wk eeons 49%, 
| ee 461, 
BERG cccvcess 46%, 
NR enc 4614n 
25/up, 2’s in..46% 





PICNICS 


Fresh or F.F.A. Frozen 


34%on 

3346n 

30n 
27n 





OTHER CELLAR CUTS 
Fresh or Frozen ‘ 
Square jowls. .29%4 
Jowl butts ...24@25 
S&S. BP. jowls... ¥ 





BELLIES 
(Square Cut) 








Green 
Lk ETL 
SE wases ces 51 
TOTS. ccscsee 51 
ib eer 49}, 50%n 
S| ee 47%) @47% 19@49HEn 
| ee 46 4710n 
18-20 4a yey OE ise 
GR. AMN. D. 8. 
BELLIES BELLIES 
Clear 
3444n 
3444b 
34b 
31 
2s, 
2614 
FAT BACKS 
Fresh or Frozen Cured 
eT eeare 10n 10n 
CS ne 1ln lin 
a ae 14%4n 14% 
BS ree l43gn 144 
| EE 1444n 14% 
16-18 15@15tgn 15@15% 
Lt Ee 1@l5ton bee em ry 
FEES Cipssid se-eera Da@l5kwn 15@11, 


BARRELED PORK 
Clear Fat Back 


lrork 60/ 70 PBton 
30/40... .. .36n 40f SOe. cad 32ton 
40/50... 





36n — 80/100.....é 301 on 


50/60. ....834gn 100/125..... 





LARD FUTURES PRICES 


FRIDAY, JULY 24, 1953 


Open High Low Close 

Sept. 10.90 10.07% 10.90 11.05a 
97% 

Oct. 10. 45 10.60 10.40 10.60a 

Nov. 10.05 10.05 ban 10.00 

Dec. 10.35 10.40 10.40a 


10 
Jan, 10.35 10.37% 10:32%4 10.37%4b 
Sales: 6,040,000 Ibs. 
Open interest at close Thurs., July 
23: July 21, Sept. 690, Oct. 225, Nov. 
128, Dec. 154, and Jan. 35 ae. 


MONDAY, JULY 27, 1953 
Sept. 10.85 11.00 10.80 10.95 


80 
Oct. 10.40 10.52% 10.40 10.42% 
-40 


Nov. 9.30 9.95 9.80 9.92%a 
Dee. 10.25 10. hin 10. ein 10.324%a 
Jan, ° 10.30b 


Sales: 3, 600, 000 lbs. 

Open interest at close Fri., July 24: 
July 15, Sept. 654, Oct. 222, Nov, 128, 
Dec. 154, and Jan. 35 lots. 


TUESDAY, JULY 28, 1953 
Sept. 11.00 11.00 10.87% 10.95 
Oct. 10.45 10.50 10.40 10.45b 
Nov. 9.92% 9.92% 9.70 9.70 
Dec. 10.30 10.30 10.02% 10. 07 2 
Jan, asce as 10.458" 

Sales: 2,880,000 lbs. 

Open interest at close Mon., July 
27: July 4, Sept. 629, Oct, 224, Nov. 
128, Dee. 154, and Jan. 34. 


WEDNESDAY, JULY 29, 1953 


Sept. 11.00 11.02% 10.92% 11.00b 

Oct. 10.60 10.65 10.47} V2 10.5744 

Nov. 9.85 9.85 9.77% 9.80b 

Dee. 10.12% 10.20 10.10 10.20a 

Jan. 10.15 10.15 10.15 10.15 
Sales: 2,840,000 Ibs. 


Open interest at close Tues., July 
28: Sept. 620, Oct. 224, Nov. 12s, 
Dec. 160, and Jan. 34 lots, 


THURSDAY, JULY 30, 1953 


Sept. 10.90 10.90 10.77% 10.85 
-77% 
Oct. 10.55 10.40 10.4214 
Nov. 9.75 9.75 9.75 
Dec. 10.20 10.05 10.12%, 
Jan. 10.05 10.05 10.05 
Mar. 10.30 10.30 10.30 





Sales: 2,750, 000 Ibs. 

Open interest at close Wed., July 
29: Sept. 611, Oct. 221, Nov. 126, 
Dec. 161, and Jan. 35 lots. 


a—asked. b—bid. 
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CALIFORNIA STATE 
INSPECTED SLAUGHTER 

State inspected slaughter 
of livestock in California dur- 
ing June was reported to THE 


NATIONAL PROVISIONER as 
follows 

oO. 
CUNO 9s cas cvs 0eeetasaeeteags oie 35,268 
COED 4.4 d-nis see eh aack se Cele wees 20,816 
pO RA Ee srr er re ee 19,570 
NE pk. deo wien bees pews Whee 37,674 


Meat and lard production 
for June: 


WAUBRBO cvcccccsessccecees 
POG Sm Heel occcsccccces 
Lard and substitutes 

TROUNE cieccecs thicceeede 








As of June 30, California had 109 
meat inspectors. Plants under state 
inspection totaled 312, and plants 
under state approved municipal in- 
spection totaled 87. 


PACKERS' WHOLESALE 


LARD PRICES 

Refined lard, tierces, f.o.b. 
CEN cuisuneuctarceecsnes $17.25 

Refined lard, 50-lb. cartons, 
C.GiGe SOO Serceccctuenae 17.25 

Kettle rend., tierces f.o.b. 
CONE id akc Sentbnaeante ws 17.75 


Leaf, kettle, rend., 
f.o.b. Chicago 
Lard flakes 
Neutral tierces, f.o.b. Chicago. 21 
Standard shortening *N. & S... 20.00 
Hydrogenated Shortening 
Be Ge Bes cevdawawsececovncs See 


“Delivered 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 

Tierces Loose Leaf 
July 24 ...11.37%n 12.75n 5 
July 25 -11.37%n 12.75n 
July 27 ...11.37144n 12.75a 
July 28 ...11.62%n 12.50 
July 29 ...11.75n 12.50a 3.50n 
July 30 ...11.50n 12.25a 13.25n 


tierces 








a—asked, b—bid, n—nominal. 


1953 

















“no place 
to stop in 


amilton’ 


new line 
aieciiie of kettles” 


No self respecting bug would think of calling a new 
Style SA Hamilton Kettle — home, because he would 
starve to death. 


The new Hamilton SA Kettle has no joints, crevices, 
flanges, etc., where food residue can collect. Even the 
cylindrical adjustable legs are sealed. Completely stain- 
less steel inside and out, it cleans in a jiffy. The kettle 
we illustrate is 24 steam jacketed available in 15 to 
500 gal. capacity. Pressures to 125 psi. 


Complete information on request. 


= wie $s per 
a + & Bro ohio 
r n Co pre sqnat! 
WRITE , Ho itt ye Cincinn ormation © 


ve. ‘ 
\ 820 srate 9 complet? inf 


TODAY A anion sh Fo 
NAME- 


1 
ESE * aooeess a 
arp : comPANY 
ca 
Hamilton copper and brass works 


Division of the Brighton Copper Works, Inc. ° 820 State Ave., Cincinnati, Ohio 





PRECISION Control 





















































NEW YORK 
WHOLESALE FRESH MEATS FRESH PORK CUTS 7 
CARCASS BEEF (1.¢.1. prices) 
ly 28, 195: Western JS 
July 28, 1953 pork loins, 8/12 ........$58.00@62.00 
Western Pork loins, 12/16 ...... 56.00@58.00 
s 7 Hamme. sknid., 14/dewn,. 64.00@66.00 
Pre, BOO /IOO een esr eee tro) Boston butts, 4/8 Ibs. .. 50.00@53.00 th 
Choice, 800 Ibs./down... 44.50@47.00 Spareribs, 3/down .. 0.00@A2.00 
Choice, 800/900 ........ 43.50@44.50 Pork trim., regular .... S ar 
Good, 500/700 ......... 40.00@42.00 Fork trim., spec. 80%.. oa in 
Steer, commercial ...... None quoted City 
Cow, commercial ....... 25.00@29.00 Hams, sknd., 14/down. .$64.00@66.00 of 
ee: ee 24.00@27.00 Pork loins, 8/12 ........ 58.00@62.00 31 
Pork loins. 12/16....... None quoted bl 
| gs ae |: eae 40.00@42.00 
| BEEF CUTS Boston butts, 4/8 Ibs. .. 54.00@56.00 
| Prime: City Spareribs, 3/down ..... 54.00@56.00 de 
Hindquarter, ene: eee In 
| Hindquarter, 800/900... 56.0@58.0 k 
| Round, no flank ....... 55.0@58.0 VEA SKIN OFF E 
| Rounds, Diamond bone, a 
| SEM.  ksie ain oe 000 56.0@59.0 (Le.1. prices) Western 
| Short loin, untrim. . 75.0@80.0 , S 
Pupsika enteric ess sac os 14.0@16.0 Prime, 80/110 .......... 
by POWERS og NOSES Sa 55.0@60.0 Prime, 110/150... g 
MEIOCEBUOK 555 cies css 38.0@40.0 Choice, + sees F 
io ke OF, . 
IMPROVES PRODUCTION * LOWERS COSTS ne se seetoeiseersces aine Choice, 110/150 . re 
End losses caused by over and Forequarter (Kosher) .. 39.0@41.0 Soca" pe 
under heating of processes or Arm chuck (Kosher) ... 40.0@44.0 700 p 
Brisket (Kosher) 26.0@28.0 Good, 110/150 « 
operations requiring precise con- . Commercial, all wts. a 
trol. Install oe air Ne rated | Choice: 6 
temperature regulators. Their ac- |  Hindquarter, 600/800 ... 56.0@62.0 
curate control helps to improve | _Hindquarter, 800/900 |... 55.0@56.0 DRESSED HOGS a 
quality of products and speed up | Round, no flank ....... 54.0@58.0 (1.¢.1. prices) $ 
roduction. Rounds, Diamond bone, _ 100 to 186 We. «« scscees $39.75@41.50 
P a —— Pee seseeens me SBT 60 JOE ee kssdccces 39.75@41.50 
Short loin, untrim. . 10.0@75. 154 to. 171 Whe. 5.3.5.5 39.75@41.50 
WRITE FOR BULLETIN 370 | RE eerie 11.0G@16.0 172 to 188 Ibs. ......... 39.75@41.50 : 
THE POWERS REGULATOR COMPANY Rib (7 bone cut) ....... 52.0@57.0 1 
Arm chuck ............ 38.0@40.0 
3400 Oakton St., Skokie, ttl. Brisket ....0200000.0.. 25.0@26.0 BUTCHERS' FAT t 
s | See 1.0@ 15. 
Offices in 50 Cities | Forequarter (Kosher) .. 38.0@40.0 — _ RGusee a She ra ye 4c ~ : 
60 years of Temperature and Arm chuck (Kosher) ... 40.0@43.0 Inedibile rv eee ae #S Ib. ] 
ee at aie oe 260@28.0  Inedible suet ............... ; 
Humidity Control Brisket (Kosher) ...... OO EEE GUEE ..csccsccccsccess Ke Ib. 1 
FANCY MEATS I 
gat LIVESTOCK PRICES AT 
Cwt SIOUX CITY 
Veal breads, under 6 oz. 52.00 P - ‘ 
hf ee Pd Prices paid for livestock 
DE sat bs cat eawe'e.s 59. rs 
SUMMER TIME Beef kidneys .......... 13.00 at Sioux City on Wednesday, 
Boot ver, wclecied --. $6.00 July 29, were reported as 
is | MOONEOE <5 6 csages lowes 60.00@ 100.00 follows: 
| Oxtails, over % Ib...... 10.00 
| 
| CATTLE: 
LARD FLAKE TIME LAMBS Steers, ch. & prime ..$26.25@26.50 
| (1.e.1. prices) Steers, choice ....... 24.00@26.00 
Steers, good ........ 20.00@22.00 
Hydrogenated LARD FLAKES, when added to eee ae igi te lig on AE RE 33 socpas ae 
*rime, 30/ ect ec cee oe GUD COED. ife shake P 
lard, insure a firm, finished product, a MUST Prime, 40/45 ........... 53.00@57.00 pee ye Seto! ae S rs toy 
during the hot weather. | Prime, 45/55 ........... 50.00@55.00 Cows, can. & cut. |... 7.50@ 9.50 
} GROCE. TSO ceesscces 54.00@58.00 Bulls. good the None rec. 
Avail yourself of our laboratory facilities, Choice, 40/45 .......... 58.00@57.00 Bulls, util, & com'l, .| 12.00@14,00 
free of charge. | pear ay ty SSase See sno yoy ctype Bulls, can. & cut. .. None rec. 
Send for samples ees Good. 40/45 i es ee 48.00@ 52.00 HOGS: 
@ eed, 4B/06. odin scccces 48.00@52.00 Good, ch., 180/200 .. .$25.50@26.00 
Western Good, ch., 200/220 ... 0@ 26.00 
' Prime, 40/80 oes cccncc $50.00@52.00 Good, ch., 220/240 ... -50@ 26.00 
THE E. KAHN'S SONS CO. |) prime: soo ccc: 50.00@52.00 Good. ch. 240/270 11, 2425@25-15 
* ° ee el ee 50.00@52.00 Sows, 400/down ..... 19.50@ 23.50 
Cincinnati 25, Ohio Choice, 40/50 .......... 48.00@50.00 : : ge high 
* Choice, 50/60 .......... 48.00@50.00 LAMBS: 
Kirby 4000 | Good, all wts. ......... 42.00@46.00 Choice & prime ......$23.00@24.00 
Utility, all wts. ........ 30.00€38.00 


Good & choice 20.004 23.00 


KOCH RAZEX 


HRMAIVUINTVEOVAAAANTOALAIVUD USUAL 


ELECTRIC HOG SCRAPER & FINISHER 


HVNNUHUAUAUHU UTA 
Mechanizes the last hand operation on the hog line. Does away with 
costly hand scraping, shaving, singeing. 


Specially designed safety head, with tool-steel blades mounted on a 
revolving spindle. Cleans out wrinkles. Gets in around eyes, ears, 
jowls, tail, feet. Polishes the carcass. Built-in water spray (connect 
to cold water line). Power is supplied by 2-H.P. electric motor through 

2520 Holmes St. 


flexible drive shatft. 
ttl & Kansas City 8, Mo. 


SUPPLIES Phone victor 3788 
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Close-up 


RAZEX can save you money. Let 
of scraping head 


us give you the complete story. 
Write, or phone collect. 
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estern 
10@62.00 
0@58.00 
10 @ 66.00 
0@53.00 
WMA2.00 
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53 
City 
66.00 
0@62.00 
e quoted 
N@42.00 
0@56.00 
0@56.00 


estern 
0@44.00 
0@42.00 


1@ 26.00 
1@ 26.00 
1 26.00 
1@ 25.75 
1@ 23.50 


124.00 
1@ 23.00 


PHUNNUNAN} 
vith 















TALLOWS AND GREASES 


Wednesday, July 29, 1953 








Some users of inedible fats upped 
their ideas fractionally late last week, 
and a few scattered trades came to light 
in the midwest area. A couple tanks 
of B-white grease changed hands at 
3%ce, c.af. Chicago. Several tanks of 
bleachable fancy tallow sold at 4c, also 
delivered Chicago. A few tanks of orig- 
inal fancy tallow sold at 5%c, c.a-f. 
East. Special tallow was in demand 
and was bid at 3%c, c.a.f. Chicago. 
Several tanks of all hog choice white 
grease sold at 6%c, caf. East. On 
Friday, original fancy tallow was 
reported trading at 5%4c, New York, 
presumably f.a.s. Additional tanks of 
all hog choice white grease moved at 
6%4¢, c.a.f. East and the same price was 
asked for 30-day shipment. Very quick 
shipment interest was reported at 6%sc. 

On Monday of the new week, buyers’ 
and sellers’ viewpoints showed very 
little change pricewise, consequently, 
the market was on the quiet side. Pro- 
ducers were holding for 6%4c, c.a-f. 
East, on all hog choice white grease, 
with bids of 6% @6%c reported. Hard 
body bleachable fancy tallow was bid 
at 4%c, caf. East, and offered at 5c; 
regular production was bid at 41'4c, 
with sellers’ ideas %c higher. A price 
of 4%c delivered East was asked on 
special tallow. 

Several tanks of yellow grease sold 
at midweek at 2%c, c.a.f. Chicago. A 
few tanks of regular bleachable fancy 
tallow traded at 55c, c.a.f, East. Prime 
tallow was held at 4%c and special 
tallow at 4%c, delivered East, with 
bids at 4c on the latter. A few tanks 
of No. 2 tallow sold at 3c, c.a.f. New 
Orleans; additional tanks sold at the 
same figure, c.a.f. East. Several tanks 
of all hog choice white grease sold at 
6%c, c.a.f. East; some sellers asking 
up to 7c. The edible tallow market de- 
veloped strength, as export interest was 


good. Trading at 8c, c.a.f. Loredo, 


BY-PRODUCTS MARKETS 


Wednesday, July 29, 1953 
Blood 


Unground, ver unit of ammonia 
(bulk) 


Unit 
Ammonia 


rererre rer ete Tt *5.75@6.25n 


Digester Feed Tankage Material 


Wet rendered, unground, loose, 
BAD TOE coh cedecdess cetesedasenes *7.75@8.00n 
PEM SUG? 6 e68 nbs osnuwwecesnetencss *6.25@6.50n 
Liquid stick tank cars 3.00 


Packinghouse Feeds 
Carlots, 
per ton 
50% meat and bone scraps, bagged. .$95.00@99.50 
50% meat and bone scraps, bulk .... 90.00@95.00 


55% meat scraps, bulk ........+.-6:. 93.00@98.00 
60% digester tankage, bulk ..... ...+ 80.00@87.50 
60% digester tankage, bagged . 87.50@90.00 


80% blood meal, bagged ............ 115.00 
70% standard steamed bone meal, 
bagged (spec. prep.) ........+.. 60.00 


65% steamed bone meal ............ 60.00@65.00* 


Fertilizer Materials 


High grade tankage, ground, per unit 
RR PORE, REPO 4.75@5.25* 
Hoof meal, per unit ammonia ....... 6.00 


Dry Rendered Tankage 
Per unit 
Protein 
SO SON os od h chic cddcicnysekeceeeRvers *1.65@1.70 
REE (ORS cnt ddeves noses sasnensersaues *L5AO@155 


Gelatine and Glue Stocks 
Per ewt 

Calf trimmings (limed) ............ $ 1.5 
Hide trimmings (green, salted) ... 
Cattle jaws, skulls and knuckles, 


WOE WOE 6 dab ccgawacvéatdngetesas 65.00n 
Pig skin seraps and trimmings, 

WAS TI wv cetiocecicaceswaneeusnaens 7@ 7% 

Animal Hair 

Winter coil dried, per ton ......... *55.00@60.00 
Summer coil dried, per ton ......... 32.50n 
Cattle switches, per piece .......... 5% 
Winter processed, gray, Ib. ......... 14 @15 
Summer processed, gray, Ib. ....... 4 @4% 





n—nominal. a—asked. 
*Quoted delivered basis. 





VEGETABLE OILS 


Wednesday, July 29, 1953 





Sales of spot edible oils was ex- 
tremely light Monday, with only a few 
price adjustments encountered. Soybean 
oil trading was particularly light, al- 
though an improved refiner buying in- 
terest was noted later in the day at 
10c for all positions. Offerings, however, 
were held at 10%c and 10%c, depend- 
ing on shipment. August shipment sold 
at 10%c and October-November-De- 
cember brought 10c. 

Supplies of cottonseed oil were scarce 
in the Valley and Southeast, but the 
market itself gained strength pricewise 
in both areas and was quoted nominally 
at 18% ce and 13%c. Offerings in Texas 
were priced at 13%c for quick ship- 
ment, 13%4c for first-half August. Move- 
ment first-half August shipment out 
of the Rio Grande was reported at 
133¢¢e. A few tanks of corn oil sold at 
13%4c. Peanut oil did not trade and was 
called 19%c¢ and 19%4c. Coconut oil for 
July shipment was offered at 14%c, 
14%c for first-half August, 14¢ for 
August and at 13%c for first-half 
September. The only buying interest 
reported was for early September ship- 
ment at 13c. 

Action improved in the soybean oil 
market Tuesday at price advances. 
July and August shipments sold at 
10%4.¢ and August shipment cashed later 
in> the day at 10%c. September ship- 
ment moved at 10%c and October-No- 
vember-December brought 10¢e and 





was heard, but unconfirmed; some prod- 
uct was offered at 7c, f.o.b. nearby out- 
side point. 

Midweek action had a few tanks of 
all hog choice white grease trading at 
5%e, f.o.b. Chicago, with indications of 
de on renderers product. Severai tanks 
of all hog choice white grease sold at 
658e, delivered East, with offerings still 
held at 7c. Later bids were reported at 
6%e. 


TALLOWS: Wednesday’s quotations: 
edible tallow, 7@7%4c; original fancy 
tallow, 4%@4%ec; bleachable fancy 
tallow, 4c; prime tallow, 3%c; special 
tallow, 3¥%c; No. 1 tallow, 3c; and No. 
2 tallow, 2%c. 

GREASES: Wednesday’s quotations: 
choice white grease, 5@5%c; A-white 
grease, 4c; B-white grease, 3%c; yel- 
low grease, 2%c; house grease, 2'%c; 
and brown grease, 2@2%c. 





? 


Phone: MARKET 7-0344 





DELP 
WitA Hy 
BONELESS BEEF co. 
Specializing in Quality Packaging 
FRESH AND FROZEN 
BEEF CUTS * TENDERLOINS © PACKINGHOUSE PRODUCTS * SAUSAGE MATERIALS 


LEAN BEEF FOR HAMBURGER 


223 CALLOWHILL ST. 
U.S. Govt. Inspection Est. 13| PHILADELPHIA 23, PENNA. 


A 








THE WM. SCHLUDERBERG —T. J. KURDLE CO. 


ESsKay 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 


PRODUCERS OF 
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10%c. All purchases were reportedly 
refiner. 

The cottonseed oil market in Texas 
continued to firm, due in part to lack 
of material in the Valley and South- 
east which was nominally unchanged. 
Offerings were available at common 
points in Texas at 13%c and 13%c in 
south Texas, but no trading was heard. 
Corn oil traded again at 13%4c. Peanut 
oil was offered as high as 20%c for 
spot shipment and at 19%c for August 
shipment. The coconut oil market ap- 
peared somewhat weaker with immedi- 
ate offered at 14c. 

Soybean oil continued to advance at 
midweek, with strong refiner interest 
prevalent again in the market. In over- 
night trading, sales were accomplished 
%e under sale levels Wednesday. July 
and August shipments sold at 10%c. 
September shipment was offered at 
10%4c, but best buying interest was at 
10%c. October through December soy- 
bean oil reportedly sold equal to 10%e, 
Decatur basis. 

Cottonseed oil was generally un- 
changed although 14c was bid in the 
Valley in a vain attempt to bring out 
material. Quiet trading was heard in 
Texas at 13%c out of the Rio Grande, 
but most sources pegged the market 
at 13%c. Corn oil sold steady at 13%4c. 
Peanut oil for immediate shipment 
brought 19%c¢ as did second-half Au- 
gust. Coconut oil continued to decline 
on the basis of buying interest and spot 
shipment was bid at 1314c. Offerings of 


all positions were priced %c over bid 
levels. 

CORN OIL: Traded steady during 
week at 13%c. 

SOYBEAN OIL: Progressive ad- 
vances pushed sales to 10%4e. 

PEANUT OIL: Sold at midweek at 
19%c, %e above the previous week. 

COTTONSEED OIL: Mostly un- 
changed, except Texas, which rose \c. 

Cottonseed oil prices in New York 
were quoted as follows: 


FRIDAY, JULY 24, 1953 











Prey 

Open High Low Close Close 
Sept. 14.41b Sinners 14.58 14.43 
CE eek ae 14.25b 14.20b 14.24 
Or - sicsccu 14.14 14.01 14.10b 
rare 14.10n cata ose 13.96b 14.05b 
BOOP. sca s ¢ Dee io ave wate 13.98 14.10b 
Are 13.93 14.06b 
OTe oes SON 13.98n  14.05n 

Sales: 147 lots. 

MONDAY, JULY 27, 1953 
Sept. 14.50b 14.58 14.48 14.58b 14,58 
ly 14.15b 14.20 14.20 14.25b 14.20b 
Dec, 183.90b 14.05 13.97 14,00b 14.01 
BIDL...aveaivee rR aoe awinie 13.95b 13.96b 
MORES acd sites 13.88b 14.02 14.02 14.00b 13.98 
May 13.85b 13.90 13.90 13.97b 13.93 
lS eee 13.85n re mS 13.95n  13.98n 

Sales: 37 lots. 

TUESDAY, JULY 28, 1953 
oe 14.58b 14.70 14.60 14.70b 14.58b 
SS, | <acaly an 14.24b 14.27 14.27 14.30b ) 14.25b 
Dec. ...... 14.00b 14.13 14.05 14.13 14.00b 
Jan 9: 4;4 ree acd 14.08b 13.95b 
Mar. ...... 13.98b 14.05 14.03 14.10b 14.09b 
eee 13.95b cae ae 14.07b 12.97b 
July - 13.95n 14.05n 13.95n 

Sales: 58 lots. 

WEDNESDAY, JULY 29, 1953 

Sept. 14.70b 15.00 14.81 14.98b 14.70b 
Oct. - 14.30b 14.53 14.40 14.53 14.30b 
Dec. 14.12b 1 14.24 24.28 14.18 
Jan. 14.10n rer aks 14.23n 14.10b 
Mar 14.10b 14.30 14.29 14.25b 14.10b 
ee 14.08b 14.25 14.21 14.25 14.07b 
tere 34.00n .;; eoraty 14.20n 14.05n 

Sales: 146 lots. 


VEGETABLE OILS 


Wednesday, July 29, 1953 
Crude cottonseed oil, carlots, f.o.b. mills 


MEME cists bus we Candee iced ut nkenaa tee 13%n 

MMUOURE. Soieidsn bck cone cee oa nc vereodin 13%n 

cee is. SRS DR aA Pw > Se awe +5 tees 13%n 
Corn oil in tanks, f.0.b. mills ............. 13%4pd 
Peanut oil, f.o.b. Southern mills .......... 19% pd 
ORME CIE IORORE. ois oes o 50d se bo cence 10% pd 
Coconut oil, f.o.b. Pacifie Coast ........... 1l4n 
Cottonseed foots, 

Midwest and West Coast ere ee 
BOWDC gc bc corp a) ghee nitive Coy oss 5 oy x 60 ae 1%n 
OLEOMARGARINE 
Wednesday, July 29, 1953 
White domestic vegetable ...........-..0.0 00s 27 
GOW, MIMMEMEIE oe aac gicicceay ae Scat oh asic oS ooR ens 28 
PE, SOU INN nsig cde csiciaeddiens oanee 24 
WO RCBE CHUNG OMMEED 555.6566 :0 die. ae oiterceisbien nes 23 
OLEO OILS 
(F.0.B. Chicago) 

Lb. 
Prime oleo stearine (slack barrels) ......... 6 
RRUPA OLG0 Ol TOPGMIG) 5 cine diadaeeccecsaucs 12% 


EASTERN BY-PRODUCTS MARKET 


New York, July 29, 1953 

Dried blood was quoted Wednesday 

at $5 per unit of ammonia. Low test 

wet rendered tankage was priced at 

$5.25 per unit of ammonia and dry 

rendered tankage was listed at $1.50 
per protein unit. 


U. S. Tallow Exports Rise 


United States exports of tallow and 
grease, mostly inedible, in the five 
months January-May, 1953, totaled 
230,576 short tons, or one-third more 
than in the same period last year, ac- 
cording to the Foreign Agricultural 
Service. 





EDWARD KOHN (Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 


We deal in 


Straight or Mixed Cars 
BEEF - VEAL 
LAMB - PORK 

ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 


in the Chicago area. 


protection. 
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@ Fully equipped coolers for your 


We Invite Your Inquiry 


Pork 


M 








Ottumwa, Iowa « 


Ever Ate Better! 





Ham e Bacon e Sausage ¢ Canned Meats 


e Beef e Lamb 


EATS 


JOHN MORRELL & CO. 


Packing Plants: 
Sioux Falls, S. D. 
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Big packer hides slow to move until 
midweek—Trading Wednesday at steady 
levels to ‘4c less on light native cows— 
Small packer and country hide markets 
dull—Calfskin and kipskin sales at 
steady levels to higher—Movement of 
sheepskins lacking, but interest good. 


CHICAGO 


PACKER HIDES: A “wait and see” 
attitude prevailed in the big packer 
hide market Monday, and no sales were 
accomplished. There was some buying 
interest at %c to 1c lower than the 
previous week induced mainly from the 
carryover. The carryover’ included 
branded steers, branded cows, light 
native steers and light native cows. Sel- 
lers held offerings at steady levels re- 
gardless of lower bids and were not 
anxious to take orders. 

For the second consecutive day, 
Tuesday traders differed in their ideas 
and the only sale was a car of native 
bulls at 11c. Resale hides were avail- 
able which lent additional weakness to 
an apparently lower market. There were 
other offerings available, but dealers 
and tanners bid %2c@1c lower than 
offering levels. Heavy native steers 
were bid at 16c, light native steers at 
17\%4c, light native River cows at 18c 
and 18%c for Northerns. Branded 
steers were also sought at 12%c for 
Colorados and 138c for butts. 

Midweek activity involved mostly 
dealers, according to reports, and big 
packer production sold steady to %e 
lower. About 5,000 light native steers 
sold at 17%c and 10,000 heavy native 
steers brought 1644c. About 12,000 light 
native cows sold at 181%4c. About 1,500 
heavy native cows traded at 18c, prem- 
ium point. There were sales in the East 
of branded steers at 13c for Colorados 
and 14c for butts. Heavy native steers 
sold at 17c. 

SMALL PACKER AND COUNTRY 
HIDES: Both markets were dull this 
week with small packer production a 
bit easy. The 50-lb. average hides sold 
at 15c, selected f.o.b. The 56-ib. and 
heavier hides were quoted at 14c. 
Straight locker butcher 50@52-lb. aver- 


age country hides were quoted nomin- 
ally at 12c and renderers at 11@11%%c. 
depending on average. 

CALFSKINS AND KIPSKINS: 
About 8,500 Chicago-Milwaukee all- 
weight calf sold at 50c, steady on the 
heavier and 2%c higher on the lights. 
About 4,000 northern overweight kip- 
skins sold at 28c. 

SHEEPSKINS: There was good buy- 
ing interest on shearlings this week, 
but trade sources reported supplies 
short and, as a consequence, little move- 
ment. The No. 1 shearlings were quoted 
at 2.45, No. 2’s at 1.75 and No. 3’s at 
1.10@1.15. Dry pelts were pegged 
nominally at 28@29c. Pickled skins | 
were quiet at 17.00@17.50, mostly 
without action. 


CHICAGO HIDE QUOTATIONS | 


PACKER HIDES 


Week ended 
July 29, 1953 


Previous 


Cor. Week | 
Week 1952 


Nat. steers ..16%@17% 16 @17% 17 @19%n/ 
Hvy. Texas | 

oo er 13%n 13% 1444n 
Butt branded 

Sele. 66 teas 14n 13% 144%n 
On a ae 13n 13 134%4n 
Ex. light Tex. 

Se 1844n 19n 184n 
Brand'’d cows.16 @16%4n 16 16 @16%n 
Hy. nat. cows.18 @18%n 18 @18%n 18%4n 
Lt. nat. cows. 18% 19n 19n 
Nat. bulls ... 11 11 lin 
Brand'd bulls. 10n 10n 10n 
Calfskins, Nor. 

ee 50n 50n 45n 

10/down ...47%4@50n 474% n 32%n 
Kips, Nor. 

nat. 15/25.. 31n 3in 35 @40n 
Kips, Nor. 

Brn‘d, 15/25 28%n 28%n 27%n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 lbs. and 
OFOE csv 14 @14%n 14 @14\%n 
50 Ibs. ....15 @15%n 15n 15 


SMALL PACKER SKINS 
Calfskins, under 


15 lbs. ...... 30@ 35 30@ 35 32n 
Kips, 15/30 ... 26@ 27 26@ 27 27@30n 
Slunks, reg. ..1.25@1.50 1.25@1.50 1.80n 
Slunks, hairless 30@ 35n 30@ 35n 60n 

SHEEPSKINS au 
Pkr. shearlings, 

ek, -2-«: sis 2.45 2.45 2.00@2.50n 

Dry Pelts. 28@ 29n 29@ 30n 32n 
Horsehides, 


untrmd. .12.00@12.50n 12.00@12.50n 7.50n 











THE RATH PACKING CO., ‘WATERLOO, IOWA 
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BLACK HAWK 


MEATS 





FROM THE LAND O’CORN 





NOTHING ELSE CUTS 
CLEANING COSTS 


LIKE THE ORIGINAL... 
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Available in Stainless Steel 
Special Bronze 
Stainless Nickel Silver 
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U ‘crantee 

tis ti 
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EQUIPMEN 

T 

Order From Your Jobber 
or Write Direct to: 


KURLY KATE CORP. 
2215 S. Michigan Ave. 
Chicago 16, lll. 
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PHILADELPHIA FRESH MEATS 


Tuesday, July 28, 


1953 


WESTERN DRESSED 


BEEF (STEER): 
ees 





Cwt. 
oe ees  $47.00@48.25 





THURSDAY'S CLOSINGS 


Choice, 500/700 45.25@47.00 N. Y. HIDE FUTURES 
Choice, 700/900 . Py rere ee. 44.50@46.50 te FRIDAY, JULY 24, 1953 
a ata RR Tee Te gy a rept. ae Provisions Open High Low Close 
Commercial, 350/700 .............. 34.50@37. e : +S Sa 17.11b 17.15 17.05 17.15 - 05 
OW: The live hog top at Chicago was jan °2::: 16.30) 16.32 16.18 16.18 
cow: P n 3. 4 A 15.86b 15.95 15.93 15.80b 83: 
Commercial, all wts. ............. 27.00@30.00 $25.65; average, $22.50. Provision prices oa a. ae ee = 
Utility, all wts. ....... - 29.00@27.00 — were quoted as follows: Under 12 pork et. 1.2! 15.18b 15-18b- 20a 
VEAL (SKIN-OFF): : : ne ay: 14.86b 14.90b- 98a 
Choice, 80-110 ...... se eeeeeee ss 34,00@38.00 loins, 48; 10/14 green naar hams, Sales: 29 lots. 
Choice, 110-150 2.2. ............... 38.00@36.00 5544@58%; Boston butts, 46%; 16/ 
Good! 80/1000 722.02 §ioo@as-e0 © down pork shoulders, 39 nominal; 3/ a Se 
eee a sbas s+ * <*> >>> See «> See down spareribs, 44; 8/12 fat backs, Jan. /7/.! 16.05) 16.29 16.12  16.13b 
Commercial, all wts. ............. 25.00@29. ans . : ‘ Apr. cos Aeeon 15.85 15.81 15.81 
Utility, all wts. ......02...0.2.... 22.00@25.00 11@14%; regular pork trimmings, 28; j\h; a. oo 
GALF (SKIN-OFF) : 18/20 DS bellies, 34% nominal; 4/6 Get. .,-.. 15> 16.14 15.00 «1518 
Choice, 200/down . 29.00@34.00 rae : : pene scm . 


Good, 200/down ..... i Ncavgltten: SeOEsSL.00 


LAMB (SPRING) 






green picnics, 3442; 8/up green pic- 
nics, 27. 


Sales: 55 lots. 


TUESDAY, JULY 28, 1953 














Prime, 45/down .............. . 52.00@54.00 P.S. loose lard was quoted at 12.25 Oct. ..... 1e.tm 1090 1661 16.75 in 1 
Prime, 50/60 -frooaaroo —28ked and P.S. lard in tierces at 11.50 apr 222: 15.75b 15.75 15.70 15.65b- 70a per 
Choice, 45/down . 52.00@54.00 nominal. July 15.35b ate AS 15.35b- 40a Th 
Choice, 45/50 PEC SECS . 50.00@53.00 ba rey red mre “us —. Hs € 
i aac a Weis islayec nse aon) 08 47.00@51. ° an a. Be we .15b- , 
op = i ae emma 14.001 47-00 Cottonseed Oil Sales: 35 lots. par 
Utility, all wts. ................. 35.00@41.00 . er : , leve 

sent chee gies Ltn: Closing cottonseed oil prices in New in WEOEASDAS, JULY = — ma’ 

(Bladeless included) 8-10 ........ 53.00@56.00 York were quoted as follows: Sept., Jeu. Penne 16.05b 16.10 16.08 16.08 - 10 7 4 

ae: ae aeae 33-00@56.00 14.98; Oct., 14.58; Dec., 14.26-25; Jan., Apr. 15.70b 15.74 15.74 15.T5b- 78a a 

Butts, Boston Style, 48.-......,., 52.00@54.00 14.21b; Mar., 14.20b-22a; May, 14.20b- 2M ---- ii ii iis ieie 1 
SPARERIBS, 3 Ibs. down .......... 48.00@50.00 22a; and July, 14.15n. Sales: 71 lots. acu Tip sees ‘ 14.83b- 86a - 

Sales: 39 lots. 
LOCALLY DRESSED : | 

STEER BEEF CUTS: Prime Choice Meat Price Index Up is po nggege Rey ® Py i os 
Hindgqtrs., 600/800. .$58.00@62.00 $56.00@59.00 " 2. Fa ig) ia i 16,05b 16.11 15.95 15.95 ea 
Hindatrs., 800/900. 57.00@59.00  56.00@58.00 Higher prices on beef and pork {yr sesh 1561 1861 18°61 Ap 
Hip r'd, with fiank.. 54:00@57.00 5400@57.00 Pushed the wholesale price index for July ....15.38b 5, 315.800. Sta | gpg 
Full loin. untrmd.;. 58.00@62.00 58.00@60.00 the week ended July 14, 6.8 percent to Jan. /''/!14.75b s,s. 14TOb- 78a fee 
Short fin’ trmd-.100,60@110.00 90.002 96.00 95.9 per cent from 89.8 the week be- Sales: 58 lots. ate 
MU PEs 5 ccs a5 oc 2:00@14.( 2:00@14. ae 
Hoag (7 ‘bone) ..”.. sa00G@e400 BSooess.op fore, the Bureau of Labor Statistics has CHICAGO HIDE MOVEMENT cer 
Arm chuck ........ 37.00@40.00 — 37.00@39.00 reported. This index was based on the E f hid i Gill aides tala te 20, 
Short plates "<.1/..! 11:00@18.00 11,00@15:00 1947-49 average of 100 per cent for the _ Recelpis oF ludes at! Uaucago fer te | op 

same week. Live steers rose 19.8 per Week ended July 25, » WEIC 4,220,- be! 
5 e cent, hogs, 4.8 per cent; lard, 5.1 per 000 lbs.; previous week 4,364,000 lbs.; mip 

Leather Profits Off 6% cent: tallow, 5.6 per cent, while hides Same week 1952, 3,912,000 Ibs.; 1953 to 2 
Leather industry profits for the first declined 5.2 per cent and cottonseed oil, 4@te 142,385,000 lbs.; same period 1952, | 

quarter of 1953 showed a 3 per cent net 6.8 per cent. 131,720,000 Ibs. ke 

loss over the last quarter of 1952 de- Shipments for the week ended July th 

spite a 3 per cent gross gain, the Fed- CORN-HOG RATIO 25, 1953, total 2,914,000 lbs.; previous i 

eral Trade Commission has reported. The corn-hog ratio for barrows and Week, 2,784,000 _ Ibs.; corresponding th 

In a study of 23 major industries, the gilts at Chicago for the week ended Week, 1952, 2,848,000 Ibs.; this year to fa 

leather industry had the fourth lowest July 25, 1953 was 16.8, according to a date, 105,951,000 lbs.; corresponding A 

gain between the two periods. report by the U. S. Department of week, 1952, 118,833,000 Ibs. 

Leather industry profits before taxes Agriculture. This ratio compared with fe 
in the first quarter of 1953 came to the 17.2 ratio reported for the preced- CHICAGO PROV. SHIPMENTS on 
$35,000,000 compared with $34,000,000 ing week and 12.7 recorded for the same __ Provision shipments, by rail, in the es 
in the final quarter of last year. But, week a year ago. These ratios were cal- Week ended — 7 comparisons: al 
the industry’s profits after taxes in the culated on the basis of yellow corn jaess we ee 6 
first quarter of 1953 amounted to $15,- selling for $1.584 per bu. in the week Cured meats, I b 

ee 2% 45.4 ,055, 3,319, 16,762, 
000,000, or 6 per cent less than the ended July 25, 1953, $1.566 the week plum aaenis, bi a ies im pees d 
$16,000,000 in the previous quarter. before and $1.777 a year earlier. rakounde 5. ++-19,440.000 18,776,000 25,793,000 1 
L 
FLY | ADELMANN 
| 
| 5 c 
CHASER FANS | The choice of discrimi , 
nating packers all over 
When installed over the world. 


doorways, chutes and 
conveyor tracks will 
help prevent flies 
from entering build- 
ing or clinging to car- 
casses from slaughter 
house to cooler. 


REEN2ERS 
® ELECTRIC COMPANY 


3089 RIVER RD. RIVER GROVE, ILL. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S. Michigan Ave. 








PIONEERING IN 


FLY CONTROL | 
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Three-State Cattle 


On Feed July 1, 9% 
Above Year Earlier 


The number of cattle on feed July 1 
in the three important feeding states, 
Illinois, Iowa and Nebraska was 1,- 
667,000 head. This was 9 per cent more 
than the 1,527,000 head on feed July 1 
last year, according to the Bureau of 
Agricultural Economics. The number 
in Illinois was up 4 per cent; Iowa, 6 
per cent; and Nebraska, 24 per cent. 
The high inventory on July 1 com- 
pared with last year reflects the higher 
level of feeding this season, but heavy 
marketings of fed cattle since January 
1 have reduced the relative increase 
compared with last season. 

The number of cattle placed on feed 
in the three states during the past 
three months was estimated at 445,000 
head, 2 per cent more than in the 
April-June period last year. State in- 
spected inshipments of stocker and 
feeder cattle and calves into the three 
states during April-June was 1 per 
cent more than a year earlier. The 
20,000 head of short-fed cattle placed 
on feed after April 1 and marketed 
before July 1 was 29 per cent below 
a year ago. 

During the period April 1 to July 1, 
35 per cent more fed cattle were mar- 
keted from the three states than for 
the same period a year ago. Cattle 
feeders marketed their cattle during 
the past three months at a somewhat 
faster rate than they intended on 
April 1. 

All of the increase in numbers on 
feed was in light weight cattle. Cattle 
on feed weighing 600 to 900 lbs. were 
estimated at 975,000 head, 31 per cent 
above a year ago. The number under 
600 Ibs. was up 15 per cent. The num- 
ber weighing 900 to 1,100 lbs. was 
down 9 per cent, while the number 
1,100 lbs. and over was down 27 per 
cent. Steers accounted for 74 per cent 


of the total cattle on feed; heifers, 21 
per cent; calves, 4 per cent; and other 
cattle 1 per cent. Last year steers 
were 77 per cent of the total and heif- 
ers 18 per cent. 

During the next three months, cattle 
feeders expect to market 73 per cent 
of the number on feed July 1. Of the 
cattle on feed July 1, 37 per cent or 
617,000 were estimated to have been 
on feed more than six months. This is 
8 per cent more than the 572,000 on 
feed that length of time a year ago. 
The number of cattle that have been 
on feed three to six months was esti- 
mated at 625,000 compared with 548,- 
000 a year earlier. 

Cattle on feed by states are com- 
pared as follows: 


July 1, Aprill, July 1, 
State 1953 1953 1952 
Res a ses avalon 385,000 113,000 370,000 
cern 901,000 1,163,000 850,000 
Nebraska ......... 381,000 551,000 307,000 
Three States ...1,667,000 2,227,000 1,527,000 


U. S. 1952 Hog-Corn Price Ratio 
Second Lowest in 13 Years 

The 1952 average hog-corn price 
ratio for the United States, based on 
prices paid to farmers, was 11.0, the 
second lowest in 13 years, according 
to the U. S. Department of Agriculture. 
The only lower one was 9.2, in 1940. The 
highest was 16.5 in 1942. Based on 
prices of barrows and gilts at Chi- 
cago, the 1952 average ratio was 10.3, 
also the second lowest in 13 years. The 
1940 average was 9.4 and the 1942 fig- 
ure, 16.7. The 1952 average price per 
bu. of No. 3 yellow corn at Chicago 
was $1.768 as against the 13-year low 
of $0.629 in 1940 and the high of 
$2.050 in 1942. 


LIVESTOCK CAR LOADINGS 


A total of 5,639 cars were loaded 
with livestock during the week ended 
July 11, 1953, according to the Ameri- 
can Association of Railroads. This was 
a decrease of 237 cars from the same 
week in 1952 and 1,686 less than dur- 
ing the corresponding period of 1951. 





Slaughter In F-M Control 
Cheaper Than Vaccination 


The controversy over control and 
eradication methods of foot-and-mouth 
disease, slaughter versus vaccination, 
which has arisen between Mexican and 
U. S. Officials, has led to a comparison 
of notes on the subject. Evidence on 
costs gleaned from recent experiences 
in Europe, seems to favor the slaugh- 
ter method as practiced by United 
States veterinarians. 

On the continent of Europe where 
vaccination and quarantine methods of 
control were employed, the costs due 
to total losses of animals was much 
higher and the disease, as in France, 
is still in evidence, whereas in England 
where infected animals were slaugh- 
tered outright, the disease was brought 
under control much sooner and the 
final cost in dead animals was much 
less than that experienced on the 
continent. 


CANADIAN LIVESTOCK 
June average prices for livestock at 
11 Canadian markets as reported to 
THE NATIONAL PROVISIONER: 


STEERS VEAL HOGS* LAMBS 
to CALVES Gd. Gd, 

1000 lbs. Good, Ch. Bl. Dr. Handyw 
May May May 
1953 1953 1953 
Toronto ....$19.48 $33.23 $29.41 
Montreal ... 20.24 34.41 TY 
Winnipeg .. 18.10 31.08 26.97 
Calgary .... 18.79 31.70 23.86 
Edmonton .. 18.01 32.01 23.18 

Lethbridge . 18.11 31.42 aye 

Pr. Albert . 18.56 29.78 21.72 
Moose Jaw . 18.29 29.76 nee 
Saskatoon .. 18.45 29.52 23.26 
Regina ..... 17.83 29.38 21.50 
Vancouver .. 18.97 32.95 27.12 





*Dominion Government premiums not included 


G-N Premiums Total $155,683 


Premiums for this year’s Grand Na- 


tional Livestock Exposition, Horse 
Show and Rodeo will total $155,683, 
exposition officials have announced. 


The event is scheduled for November 3 
through November 6 at the Cow Palace 
in San Francisco. Exhibitors of beef 
cattle will get the bigger share of the 
award money, $51,540. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS | 

Average prices per cwt. paid for specific grades of steers, | 
calves, hogs and lambs at 11 leading markets in Canada 
during the week ended July 18, compared with the same time 
1952, were reported to THE NATIONAL PROVISIONER by the 
Canadian Department of Agriculture as follows: 


GOOD VEAL 
CALVES 





STEERS HOGS* LAMBS 
STOCK Up to Good and Grade B' Good 
YARDS 1000 Ib. Choice Dressed Handyweights Conveniently located 
1953 1952 1953 1952 1953 1952 1953 1952 BLOOM GTON, 
Toronto $19.44 $26.53 $22.00 $24.99 $33.10 $25.60 $30.00 $34.50 pre - ILL. 
Montreal . 19.00 27.00 20.10 24,15 33.10 25.61 28.45 35.05 O0GA, TENN, 
Winnipeg . 18.48 24:2 18.50 22.04 29.85 24.60 24.00 29.00 CINCINNATI, OHIO 
Calgary - 18.92 24. 21.40 27.97 29.60 23.65 24.21 25.00 1 ON 
Edmonton . 17.50 23.80 22.25 25.50 29.85 24.35 23.00 25.50 
Lethbridge . 18.20 24.35 21.50 23.75 29.35 23.35 23.50 24.00 
Pr. Albert sewes REO ~ eeles 18.50 21.60 28.60 23.35 19.50 25.40 
Moose Jaw . RE © Sates TBO  ec'as BBO asics knee aacata 
Saskatoon . 18.00 23.00 20.50 22.00 28.35 23.60 20.75 23.35 
a ere 17.40 eds Ck ae , A rr hae 
Vancouver ....... 17.00 22.50 23.75 24.50 31.60 25.15 27.50 


*Dominion Government premiums not included. 
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K-M ... the vital link 


between you and profitable 


livestock buying / 


KENNETT-MURRAY 


Lives Toc 


suring Steavice 





NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, July 28, 
were reported by the Production and Marketing Administration 
as follows: 


Chicago Kansas City Omaha 


t. L. N.S. Yds. 
HOGS (Includes Buik of Sales): 
BARROWS & GILTS: 

Choice: 
120-140 Ibs. 
140-160 Ibs. 
160-180 Ibs. 
180-200 Ibs. 
200-220 Ibs. 
220-240 Ibs. 
240-270 Ibs. 
270-300 ibs. 
300-330 Ibs. 
330-360 Ibs. 


St. Paul* 


None rec. 


None rec, 
None rec. 
None rec, 
$25.50-26.10 
26.00-26.10 
25.85-26.10 
25.25-26.00 
None rec. 50 22.50-24.50 
None rec. 21. 50-24. ‘50 21.50-24.00 
None rec, 21.50-24.50 None rec, 


None rec. None rec. 
begs rec. $22.00-23.50 
2.5 23.25-26.00 
25.25-26.25 
25.25-26.25 
25.2) 5-26.25 


23.50-25.50 


° ~ 50-22.50 
24.5 





5 .76- 26. 50 
26.00-26.50 
25.75-26.40 
24. 50-26.00 
None rec. 
None rec, 





~ 
None rec. 
. None rec 


Medium: 

160-220 lbs. . None rec. None rec, None rec. 19.50-25.75 None rec. 
SOWS: 

Choice: 


270-300 Ibs. 
300-330 Ibs. 
330-360 Ibs. 
360-400 Ibs. 
400-450 lbs. 
450-550 Ibs. 


Medium: 
250-500 Ibs. 


23.00- 23. 75 





‘ ) 
21 "50-23. 50 
19.75-21.50 
17.50-20.25 
None rec. 


21:50-22.50 21.25-23.95 
20.00-21.75 20.00-21.50 
19.25-20.50 19.50-20.50 
18.50-19.50 18.50-19.75 


20. 50-21. 50 
20.00-20.75 
19.00-20.25 





“ 18125-20.25 


None rec. None rec. 


SLAUGHTER CATTLE & CALVES: 


None rec. 16.00-23.50 None rec. 


STEERS: 
Prime: 
700- 900 Ibs. 25.50-27.50 26.25-2 50 26.00-27.00 26.50-27.50 0-27.50 





1) 26.50-27.75 
+ 26.50-27. 75 
. 25.50-27.5 


900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 


27.00-28.25 
27.00-28.25 
26.00-28.25 


26.25-27.50 26.75-28.00 -50-28.00 
26.00-27.50 26.00-28.00 26.00-28.00 
24.50-27.00 24.50-27.00 25.00-27.00 








Choice: 
700- 900 Ibs. .. 23.00-25.50 3.50-27.00 3.00-26.50 24.00-26.5 
900-1100 Ibs. . 23.00-26.50 -00-27.00 J - 24.00-26.5 









23. 75 
23.00-26.75 
22.75-26.00 


.. 23.00-26.50 


. 22.75-25.75 


1100-1300 Ibs. 
1300-1500 Ibs. 
Good: 

700- 900 Ibs. .. 19.50-23.00 19.50-24.00 
900-1100 lbs. .. 19.50-23.00 20.00-24.00 
1100-1300 Ibs. .. 29.50-23.00 20.00-24.00 
Commercial, 


BE Wt... .osees 15.50-19.50 


24, 0-27.00 
24.00-27.00 





24.00-26.50 
23.50-25.5 


9.50-23.00 
so 23.00 
.50-23.00 


21.00-24.00 
21.00-24.00 
21.00-24.00 





16.50-21.00 


15.50-20.00 15.25-18.50 16.00-19.50 
Utility, all wts.. 12.00-15.50 13.00-15.50 11.50-15.25 13.50-16.00 13.00-16.50 
HBIFERS: 
Prime: 


600- 800 Ibs. .. 25.00-27.00 


2 26.50 25.75-27.00 
800-1000 Ibs. .. 25.00-27.00 26 


27.00 26.00-27.00 





25.00-26.50 
25,.00-26.50 





Choice: 
600- 800 Ibs. .. 22.50-25.00 23.00-26.25 23.00-26.00 23.50-25.00 
800-1000 Ibs. .. 22.50-25.00 23.00-26.25 23.00-26.00 23.50-25.00 
300d : 


500- 700 Ibs. 
700- 900 Ibs. 


Commercial, 


19.25-23.00 17.50-23.00 
19.50-23.00 18.00-23.00 





19.00-22.75 





all wts. ...... 14.50-19.00 14.00-19.25  14.00-18.00 14.50-19.00 16.50-21.00 

Utility, all wts.. 11.00-14.50 12.00-14.00 9.50-14.00 12.00-14.50 13.50-16.50 
COWS: 
Commercial, 

i ES Pes 12.00-13.50 12.50-14.50 11.75-13.00 11.75-13.50 12.50-14.50 
Utility, all wts.. 10.50-12.00 10.50-12.75 10.00-11.75 9.75-11.75 10.50-12.50 
Canner & cutter. 7.00-10.50 8.50-10.75 7.00-10.00 7.50- 9.75  8.00-10.50 

BULLS (Yrlis. Excl.) All Weights: 

eae None rec. 12.00-15.00 None rec. 11.50-13.50 13.00-13.50 
Commercial .... 13.00-14.00 14.75-15.50 13.00-13.50 13.50-14.50 13.00-13.50 
OTe 11.00-13.00 12.00-14.75 10.50-13.00 12.00-13.50 13.00-14.50 
OMtEOP 2. cecce’ 9.00-11.00 10.50-12.00 = 8.00-10.50 10.00-12.00 13.00-14.50 
VEALERS: 

Choice & prime.. 21.00-24.00 22.00-23.00 18.00-20.00 19.00-21.00 21.00-23.00 
Com’l & good ... 14.00-21.00 15.00-22. 13.00-18.00 15.00-19.00 17.00-21.00 


CALVES: 


Choice & prime.. 18.00-21.00 18.00-22.00 16.00-19.00 18.00-20.00 19.00-21.00 
Com’l & good ... 13.00-18.00 14.00-18.00 11.00-16.00 14.00-18.00 15.00-19.00 


SHEEP & LAMBS: 
SPRING LAMBS: 
Choice & prime.. 24.00-25.50 
Good & choice .. 21. oe 24. 00 
EWES (Shorn): 

yood & choice... 
Cull & utility... 


24.00-25.00 
22 ‘00-24. 00 


22.50-24.00 
18.00-23.00 


3.50- 4.50 
3.00- 4.00 


5.00- 
4.00- 


6.50 4.50- 5.50 - 8. 
5.00 3.00- 4.75 3.00- 4.00 


4.50- 
3.00- 4.50 


6.00 


*July 27 prices. 








WATKINS & POTTS 
LIVESTOCK BUYERS 


NATIONAL STOCK YARDS, ILL. 
UP ton 5-1621 & 5-1622 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 





PROVISIONER, showing the number 
of livestock slaughtered at 13 centers. 
CATTLE 

Week Cor. 

ended Prev. Week 

July 25 Week 1952 

Chicagot ..... 23,465 26,836 17,050 

Kansas Cityt. 21,991 20,152 16,487 

Omaha*ft ..... e 28,412 22,342 

E. St. Louist. 13,509 18,819 9,893 

St. Josepht .. 9,775 10,565 8,159 

Sioux Cityt .. 10,023 12,139 9,081 

Wichita*t 4,546 4,572 4,098 
New York & 

Jersey City+t 10,147 10,763 6,776 
Okla. City*t.. 8,550 9,182 5,028 
Cincinnati§ .. 5,326 4,628 12,187 
Denvert ...... 11,489 9,744 5,191 
St. Pault . 13,358 17,065 10,407 
Milwaukeet 2,816 3,785 2,575 

TOL veces 161,666 176, 662 129,274 

HOGS 

Chicagot ..... 24,931 21,600 24,641 
Kansas Cityt. 9,110 8,984 9,782 
Omaha*? ..... 22,966 23,563 25,220 
E. St. Louist. 17,857 12,634 15,753 
St. Josepht .. 12,281 13,245 12,654 
Sioux Cityt .. 15,300 15,242 16,285 
Wichita"? ... 5,272 4,759 9,051 
New York & 

_ Jersey oe 34,162 33,220 33,265 
Okla. City*t, 5,290 5,548 7,588 





Cincinnati§ 9,238 10,597 42,942 
Denvert ...... 6,241 7,820 5,109 
St. Pault .... 19,828 21,489 15,651 
Milwaukeet 1,759 3,965 4,841 

Total ......184,285 182,616 222,282 


SHEEP 

Chicagot ..... 4,840 3,919 4,345 
Kansas Cityt 5,008 5,833 2,618 
Omaha*t ..... 1,308 8,467 5,011 
E. St. Louist. 5,836 7,720 3/233 
St. Josepht 8,329 7,812 3,990 
Sioux Cityt 3,179 3,323 1,218 
Wichita*t 1,072 3,154 1,426 
New York & 

Jersey Cityt 35,906 45,124 35,092 
Okla, City*t.. 4,283 5,145 2,580 
Cincinnati§ ... 1,705 1,074 2,072 
Denvert ..... 10,083 6,203 4,602 
St. Pault 3,175 2,694 1,540 
Milwaukeet .. 621 585 246 

MOUAL, 5.0s06 95,345 101,053 67,973 


*Cattle and calves. 

tFederally inspected slaughter, in- 
cluding directs. 

tStockyards sales for local slaugh- 
ter. 

§Stockyards 


receipts for 
slaughter, 


including directs. 


local 


BALTIMORE LIVESTOCK 
Livestock prices at Balti- 








more, Md., on Wednesday, 
July 29, were as follows: 
CATTLE: 

Steers, choice ...... $25.50 only 

Steers, gd. & ch. - .00 only 

Heifers, choice ...... 20.00 only 

Heifers, cut. & util.. 13.00@16.00 

Cows, com’l, 

Cows, utility 

Cows, canner, cutter. 7.00@10.50 

Bulls, util. & com’l. .. 13.00@16.00 

Bulls, can. & cut. 10.00@ 12.00 
VEALERS: 

Choice & prime .....$20.00@23.00 

Good & choice ....... 20.00@ 21.50 

Utility & com’l ...... 14.00@20.00 
HOGS: 

Gd. & ch., 180/240. . .$26.25@26.50 

Sows, 400/down . 21.00 only 
LAMBS: 

Gd. & pr. springs ..$23.00 only 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended July 25: 
Cattle 


Salable .... 141 


Calves Hogs* Sheep* 
1,110 aoe b 
Total (inel. 


6 


directs) ..6,398 6,355 15,030 11,932 
Prev. Week: 
Salable .. 282 772 eae 25 


Total (inel. 


directs) ..5,376 4,311 14,423 18.750 


*Including hogs at 31st st. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 


Cattle Calves Hogs Sheep 
July 23 .. 2,184 447 9,678 1,974 
July 24 1,100 700 5,500 1,000 
July 25 600 100 1,500 1,500 
July 27 18,171 533 9,268 4,443 
July 28 .. 6,500 500 9,500 1,500 
July 29 ..15,000 500 7,500 1,2 


*Week so far 
39,671 1,533 
36,128 1,80¢ 
31,053 1,365 


26,368 7, 
,132 10,379 
75 7,230 
1 4 


Prev. wk. 
Year ago 






2 yrs. ago 26,299 1,331 9 5,113 
*Including 3,812 hogs and 4,193 
sheep direct to packers. 
SHIPMENTS 
July 23 16 1,675 360 
July 24 iu) ee) wal 
July 25 200 
July 27 25 1,504 179 
July 28 1,000 
July 29 2,000 





Week so far 

2 25 4,504 179 
Prev. wk. ..13,023 490 ; 
Wear ago... 


Z 55 §,659 228 
2 yrs. ago ..13,542 255 


4,576 224 
JULY RECEIPTS 
R.A 


Hogs 


Cattle 
Hogs 

Sheep 
CHICAGO HOG PURCHASES 


Supplies of hogs ga at Chi- 


cago, week ended Wed., y 22: 
Week Week 
ended ended 
July 29 July 22 

Packers’ purch. ..24,914 25.807 

Shippers’ purch. .. 7,919 9324 

Total 35.331 





LIVESTOCK PRICES 
AT LOS ANGELES 
Prices paid for livestock at 
Los Angeles on Wednesday, 
July 29, were reported as 
shown in the table below: 
CATTLE: 


Steers, choice & pr. $2 .75 only 








Steers, gd. & ch. ... -00@ 25.00 
Steers, com’l. & gd... 16.50@21.00 
Heifers, gd. & ch. .. 21.00@22.50 
Heifers, utl. & com'l. 16.00@ 18. 00 





Cows, util,, & com’l, 12.00@13.00 

Cows, cut. & util. .. None rec. 

Cows, can. & cut. .. 10.00€@11.50 

Bulls, util. & com'l. 16.50€@17.00 
CALVES: 

Vealers, ch, & pr. $21.00@ 22.50 

Good & choice ...... 18.00@ 20.50 





Util. & com’. .. 18.00@ Lee 

Culls & utility -+ 12.00 .00 
HOGS: 

Choice, 180/240 . .$27.50@28.00 

Sows, 450/down ..... 19.00@ 20.00 
SHEEP: 


Lambs, gd., ch., spr... None rec. 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended July 18: 





CATTLE 
Period Same Wk. 
July 18 Last Yr. 
Western Canada.. 14.415 12,138 
Eastern Canada... 16,633 12,441 
TOURS Sieeicavae 31,393 24,579 
HOGS 
Western Canada.. 32,210 
Eastern Canada... 33,739 





RE ss ay esse aces 65,949 91,064 
All hog carcasses 
PEMGOE cinkcns cs 72,132 98,897 
SHEEP 
Western Canada... 1,836 2,469 
Eastern Canada... 4,150 3,313 
OLR i sbaseeiccas 9, 986 5,782 
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at p 


port 


hogs 
7,98 

T 
32,9 


eR b> 


dp kcnteh bet ee 


OCK 


the Chi- 
current 


gs Sheep 
rs 1,974 
mM 1 ,000 





{ASES 
at Chi- 
r 22: 


Week 
ended 
July 22 
25. S07 
9.724 


35,331 


ES 

:S 

ock at 
esday, 
ed as 
Ww: 


only 
1@ 25.00 
@ 21.00 
@ 22.50 
18.00 
1@ 13.00 

rec 
11.50 
417.00 





@28.00 
@20.00 


ne Wk. 
st Yr. 
2,138 
2.441 


1579 








PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, July 25, 1953, as re- 
ported to The National Provisioner: 


CHICAGO 


Armour, 4,128 hogs; Wilson, 1,771 
hogs; Agar, 5,651 hogs; Shippers, 
7,986 hogs; and Others, 13,381 hogs. 

Total: 23,465 cattle; 1,905 calves; 
32,917 hogs; and 4,840 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 





Armour 3,632 1,908 1,629 2,244 
Swift . 3,424 2,080 1,484 2,716 
Wilson - 1,122 con Shee ane 
Butchers . 7,618 8 534 48 
Others . 2,189 - 2,496 roe 
Totals ..17,985 4,006 9 110 5,008 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour ..... 6,876 5,617 1,524 
Cudahy ..... 4,368 4,850 1,131 
WEES kcowscs 6,104 3,429 3,245 
Cornhusker . 600 aA wee 
Neb. Beef ... 590 
Bagle ......- 59 
Hoffman .... 83 
wr. Omaha .. 414 
Rothschild .. 400 
Sa 1,547 
Kingan ..... 1,482 
Merchants .. 18 
Midwest .... 89 
Omaha ...... 366 
Union ...... 626 oi 
O’Nefll ..... 74 ae 
Others ..25.. a 10,616 
Totals 26,425 27,676 6,975 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour . 2,660 2,016 4,475 3,107 
Swift .... 5,199 2,638 6,607 2,729 
Hunter ... 996 3,176 . 
Heil ..... aa 1,825 
|) Ae Here ae 
Laclede .. eel we 689 
Laer ..... see oe 927 
Totals .. 8,855 4,654 17,857 5,836 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift . 2,820 772 7,070 3,334 
Armour .. 3,054 514 4,504 3,127 
Others ... 5,515 420 4,066 1,371 
Totals*..11,389 1,706 15,640 7,832 


707 hogs 
packers. 


*Do not include 14 calves, 
and 1,868 sheep direct to 
SIOUX CITY 


Cattle Calves Hogs Sheep 





Armour «ss 4,00 347 
Cudahy .- 6,979 279 
Swift .... 2, .. 8,086 142 
Butchers 71 1 ae ACE 
Others a 093 3 9,057 119 
Totals _.19,191 4 23,082 887 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,188 408 1,065 1,072 
Kansas .. 414 ARS ee? ae 
J 93 ae ee 
i AS 156 aa ¢ 369 
Sunflower . “oe a4 34 
Pioneer =e Pie 
Excel .... 529 ace one x 
Others ... 649 ie 118 966 
Totals .. 2,947 : 408 586 2,038 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour 553 365 





Wilson . 303 672 
Butchers 730 72e 
Totals*.. 5,19¢€ 1,586 1,037 
*Do not include 982 cattle, 1,013 
calves, 3,704 hogs and 3,246 sheep 


direct to packers. 
LOS ANGELES 


Cattle Calves Hogs Sheep 
Armour .. 84 vie 261 
Cudahy aye a woe 
SRG. (Gea s 665 
Wilson ... 124 
ACRIG .... 361 
Aties .... UH 
Ideal .... 986 
Commercial 502 
Machlin .. 691 see ree 
Cc aaah cag ee 681 
o oast ... 226 ges 149 
Gr. West.. 356 es ce 
United ... 800 4 440 
Others 3,654 871 894 
Totals .. 9,021 875 2,425 
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DENVER 
Cattle Calves Hogs Sheep 
Armour .. 1,258 248 1,536 4,413 
Swift .... 1,424 160 1,736 2,140 
Cudahy .. 884 59 =1,863 891 
Wilson 335 Et ae fae 
Others . 6,039 226 2,076 22 
Totals .. 9,940 693 7,211 7,866 
CINCINNATI 
Cattle Calves Hogs Sheep 
ee es ade ges 440 
Kahn's eink ei Fo 
Meyer .... Pre arate 
Schlachter. 145 a) 
Northside . re ely 
Others B48 19 272 2 14,116 
Totals .. 3,888 1,327 14,116 r 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 4,528 1,843 8,218 1,309 
Bartusch. . 994 mae “ee ios 
Cudahy . ae 208 care 448 
Rifkin ... S824 36 a 
Superior .. 1,460 sits mane ine 
Swift .... 4,377 1,695 11,610 1,418 
Others ... 2,907 1,600 9,409 536 
Totals ..16,265 5,384 29,237 3.711 


FORT WORTH 









Cattle Calves Hogs Sheep 
Armour 1,665 3,502 457 3,880 
Swift 2,715 3,143 676 2.979 
Blue Bonnet : aa 54 120 
Gee” adcaa eae eee 
Rosenthal. 295 33 
Totals .. a 6,732 1,25: 6,879 
TOTAL PACKER PURCHASES 
Week Cor. 
Ended Prev. Week 
July 25 Week 1952 | 
Cattle 30,695 180,196 126,364 | 
Hogs 183,118 200,431 
Sheep ...... 56,1 36 58,921 39,710 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., July | 





Prices at the ten concentra- 
tion yards and 11 packing | 
plants in Iowa and Minne- | 
sota were: | 
Hogs, good to choice: 
160-180 Ibs. 
180-240 Ibs. 


240-300 Ibs. 
300-460 Ibs. 





22.00€ 25.04 no 


Sows: | 
270-300 Ibs. ........ 20.50@22.00 | 
440-550 Ibs. ........ 16.25@19.50 


Corn belt hog receipts were 
reported as follows by the 
U. S. Department of Agricul- 
ture: 


This week Last week 
estimated actual 
July 2 p 
July 2 
July * 
July : 
Julv * 
July 2 





32.000 





LIVESTOCK RECEIPTS 


Receipts at 20 markets for | 
the week ended July 25 with | 
comparisons, are shown in| 
the following table: | 


Week to 
date . 299,000 
Previous 


297,000 = 130,000 | 
} 


week . 325,000 297.000 133,000 
Same wk | 
1952 . 239,000 321,000 106,000 | 


1953 to 
date .7,7 

1952 to 
date .6,220,000 15,477,000 4,134,000 


85,000 11,792,000 4,575,000 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific 
markets, week ending July 23: 
Cattle Calves Hogs Sheep 

Los Angeles 10,700 1,600 2,750 200 
N. Portland 2,985 600 1,040 5,085 
S. Francisco 1,550 250 1,300 14,700 


Coast 
























1953 





WILLIAMS 
“NO-NIFE” HOGS & 
HAMMER MILLS 


Williams’ wide experience in the recommendation of 
correct equipment for more efficient grinding and 
crushing has invariably increased output and de- 
creased costs for hundreds of packers and processors. 
Here are a few benefits Williams Equipment can 
give you: 


GREATER GREASE RECOVERY by properly prepar- 
ing green bones, carcasses, entrails, meat scraps, etc., 
without the use of excessive heat and regardless of 
extraction method. 


CONSTANT BY-PRODUCT UNIFORMITY by correctly 
grinding and handling of dry bones, cracklings or 
tankage, and glue stock. 


MORE EFFICIENT OPERATION — The reduction of 
dry materials down to 8 mesh —or the grinding 
to small size of materials with high grease content 
is done more quickly, easily and economically — 
in_one operation! 

There are many other profitable advantages pro- 
vided by Williams’ know-how and equipment. It’s 
good business to discuss your present grinding and 
crushing methods with Williams. 


Write Today! 





WILLIAMS COMPLETE LINE ALSO INCLUDES: 


@ COMPLETE “Packaged” PLANTS engineered 
to deliver finished saleable by-products 


@ VIBRATING SCREENS @ STEEL BINS 
@ BUCKET ELEVATORS AND CONVEYORS 








WILLIAMS PATENT CRUSHER & PULVERIZER CO. 


ST. LOUIS 6, MO. 


WILLIAMS - 


2708 NORTH NINTH STREET 


y CRUSHERS —peee IL OES SHREDDERS 4 
Se ee Aantal AND LARGEST MANUFACTURER OF sien vad cae MILLS iN THE WORLD 
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WEEKLY INSPECTED SLAUGHTER MEAT SUPPLIES AT NEW YORK 


Slaughter at major centers during the or. emer ied July | (Receipts reported by the U.8.D.A., Production & Marketing Administration) 
25, was reported by the U. S. Department of Agriculture as | STEERS AND HEIFERS: .Carcasses BEEF CURED: 
follows: Week ending July 25, 1953. 9,336 Week ending July 25, 1953. 89,591 

Sheep Week previous 13,270 Week previous evant 

Oity or Area Cattle Calves Hogs &Lambs | Same week year ago 9,069 Same week year ago. 

ston, New York City 4 13,806 36,947 42,461] ... 
Baltimore, Philadelphia 1525 20,385 1.447 | COW: PORK OURED AND SMOKED: 
anys Rhea D : 7 ‘ . Week ending July 25, 1953. 1,076 Week ending July 25, 1953. 257,764 
————— es 6.759 62.069 13.870 Week previous 1,455 img previous 501,617 

vin foots rete ° Same week y ¢ ame week year a 86? 

Ohicago Area . pes 7,302 44,374 12,582 ame Woes year Ago 830 e week year ago 528,865 


St. Paul-Wis. Area? 24, 15,3 60,733 8,376 | BULL: LARD AND PORK FATS: 
SP PNREN RINE F 5a. 5 Sicha s 5,0,00 wanes ties 39,337 11,768 | Week ending July 25, 1952. Week ending July 25, 1953. 
Sioux City 2 16,202 4,251 | Week previous Week previous 
Omaha .. ‘ ; 34,924 14,391 | Same week year ago 2 Same week year ago 
Kansas City 3,882 15,697 8,456 | VEAL: 
Iowa-So. Minnesota’ .................. 26,807 8,161 164,169 30,469 =a 
Week e d 2 . 
Louisville, Evansville, Nashville, Not | week ending July’ 25, 1058 yaa LOCAL SLAUGHTER 
: nen ali haa Week previous $ 
Memphis 10,364 11,091 26,040 Available | epee 
“ Ps Same week year ago CATTLE: 
Georgia-Alabama Area5 6,419 4,778 12,783 | abe eeh 
St. Joseph, Wichita, Oklahoma City... 17,452 6,112 21,988 12,952 LAMB: Week ending July 25, 1953. 
Ft. Worth, Dallas, San Antonio........ 21,918 12,521 7,928 9,428 | Week ending July 25, 1958. 36,389 pcb a ya 
Denver, Ogden, Salt Lake City 12,6038 1,053 8,855 14,588 | Week previous 35,8 Same week year ago 
Los Angeles, San Francisco Areas®,.... 25,470 2,706 21,868 29,206 | Same week year ago CALVES: 
Portland, Seattle, Spokane 6,339 1,037 6,530 10,436 | MUTTON: Week ending July 25, 1953. 
Grand total 111,293 600,829 224,711 | Week ending July 25. 1953 Week previous 
Total previous week................. 293,546 112,385 592,951 233,075 | Week previous .. intend Same week year ago 
Total, same week, 1952..........-..- 212,853 79,933 624,820 181,890 Same week year ago aeee- 
éosiasast | ‘ : —_ Week ending July 25, 1953. 
1Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, So. St. | HOG AND I IG: n Week previous 
Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wisc. *Includes | Week ending July 25, 1953. 3.78 Same week year ago 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘Includes | Week previous SHEEP: 
Cedar Rapids, Des Moines, Fort Dodge, Mason City, Marshalltown, Ottumwa, Same week year ago . ie ‘ S 
Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, Minn. ‘Includes Bir- | - a Week ending July 25, 1953. 
mingham, Dothan, Montgomery, Ala., and Albany, Atlanta, Columbus, Moul- | PORK CUTS: Week previous 
trie, Thomasville, Tifton, Ga. *Includes Los Angeles, Vernon, San Francisco, | Week ending July 25, 1953. 720,595 Same week year ago 
San Jose, Vallejo, Calif. | Week previous 1,051,091 
Same week year ago 1,156,612 
deer or COUNTRY DRESSED MEATS 
3EEF CUTS: . 
| Week ending July 25, 1953. 103.446 VEAL: 
SOUTHEASTERN RECEIPTS Week previous . 122,930 Week ending July 25, 1953. 
; cs ' Same week year ago 15.73 Week previous 
Receipts of livestock at eight southern packing plants aie Same week year ago 
. . YEAL AND CALF CUTS: ‘ 
located at Albany, Columbus, Moultrie, Thomasville and) ‘wre, pre ei = _. HOG: 
Tifton, Georgia: Dothan, Alabama; and Jacksonville, Florida, _— acy pace Ka - 8. Week po la mo 
: F . > week ye 0 9,048 ‘ 
during the week ended July 24: Same week year ago 
Week ending July 24 3.023 1,595 8,033 | LAMB AND MUTTON: LAMB AND MUTTON: 
: ode fhe: Nak at cee ‘ H Week ending | 25, 1953. p yee on m « 
Week previous (five days) ... 3,372 1,730 5,455 eek ending July 25, 1953 Week ending July 25, 1953. 


25, 
Week previous Week previous 
Corresponding week last year Stace a cenetepe See 1,023 3,956 Sime week year ago... 





week year ago ,726 Same 


C L A Ss S$ t e | FE D A DV ee @ T i S$ i he G6 Unless Specifically Instructed Otherwise, All Classified Adver. 


tisements Will Be Inserted Over a Blind Box Number. 
Undisplayed: set solid. Minimum 20 words dress or box number as 8 words. Headline: 


s 
~ 00 additional words 20c each. ‘'Position 75¢ extra. Listing advertisements 75¢ per CLASSIFIED ADVERTISING PAYA 

anted,'' special rate: minimum 20 words line. Displayed, $8.25 per inch. Contract BLE IN ADVANCE 
3. 00, ddiitomal words 15¢ each. Count ad- rates on request. PLEASE REMIT WITH ORDER. 











POSITION WANTED | HELP WANTED HELP WANTED 





on PRACTICAL ee ee SAUSAGE DEPARTMENT FOREMAN: Must be 
poh meg geen a pe day esr one e) fi Stain WANTED: fully experienced in sausage making, able to handle 

anage ‘ . endent, sm¢ { | ; : k : ng, be ind 
plants. Thorough knowledge of all operations and labor and operate department efficiently. State ex- 


‘ ‘ terete sag aig | perience and salary desired. No applic ation will be 
peg iagecncage ye “aggre eo tng as Ange po MEAT PROCESSING | considered | without refere nce. W-277, THE NA- 
coast. Available end of August. W-275, THE NA- | NAL ig VISIONER, 15 W. 


i Huron St., Chi- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- | eago 10, I 


eago 10, Ill. SUPERVISORS 
ACCOUNTANT—OFFICE MANAGER 


; f I ob pg va Prepauets ‘ ‘ ENGINEER WANTED 
Over 25 years’ packinghouse experience, Present!) er ™ P a ‘i a |; To take complete charge of federally inspecte 
employed and wish to make a change. Fully National Food Distributor with multiple packing house in McCook. Nebraska. ithe oe 
acquainted in federal inspections, government reg s ea. . erie ° tact McCook Packi C et 
ulations, personnel, and passive on credits, Ex plant operations has openings lor quali- airs cking ‘Corporation, “McOook, Meum, 
cellent character and ability. References. Reply fied men to supervise processing and | ——___ tina 
y-2 THE NATIONAL PROVISIONER, 15 : : , 2 . | 

Laer shipping of Sausage, Pork Cuts and | ..qsage MAKER: Small plant in east. T 

‘ St., ag Y ; Sei Maes ate age. 2 af d %: Small plant in eas op pay 
Bacon Slicing. Need men 4d to 40 with for man who can produce consistent top quality 
BEEF MANAGER 2 at least five years of technical or super- — We slaughter. Best of everything to work 
Completely trained beef man with over 25 years’ sa ee. aE . - ‘ - | with -278, THE NATIONAL PROVISIONER, 18 
experience. Interested in locating in midwest. visory experience. High school education | East 41st St., New York 17, N. Y. 
Clean record, proven sales, know complete plant | required. These are permanent positions | 
operations. W-270, THE NATIONAL PROVI- | with excellent opportunities for auvances. | 


SIONER, 15 W. Huron St., Chicago 10, Ill. ral z 1 
—_— — | ment, regular merit increases and liberal | CANNING MAN WANTED. Experienced in meat 
LIVESTOCK BUYER: me years —s = | employment benefits. Appropriate start- prepa Midwest lecation. State experience in 
eattle and hog buying. Well acquainted with | etail and salary expected in first letter. W-259, 
yields and costs. Experienced in country, direct ing salary. Apply in full confidence giv- | THE NATIONAL PROVISIONER, 15 W. Huron 
and terminal buying. Experienced in beef grad- | ing details of education, employment rec- | St.. Chicago 10, M. 
i and sales. References on request. W-271, ord personal backg eP te awe 
a sales aces On yg : son ackground and qualifica- 
2 NATIONAL PROVISIONER, 15 W. Huron . - +N a ie pe eee ; 
One tae tions. W-276, THE NATIONAL PRO- | 
re y ~ y . ee 
Seat: VISIONER, 15 W. Huron St., C hicago WANTED: Man with supervisory experience to be 
CATTLE “BUYER < 10, Illinois foreman of sliced bacon department. Opportunity 
Age 40. College graduate. 14 years’ experience J si for advancement. Midwest Netatia W-258, THE 
buying for packing plant. 4 years’ experience | | NATIONAL PROVISIONER, 15 W. Huron St.. 
with commission company. Country and terminal Chicago 10, Ill. 
buying and selling. References. W-272, THE 
NATIONAL PROVISIONER, 15 W. Huron St., KILLING FLOOR FOREMAN 
Chicago 10, Ill. A growing young independent packer located in | 
the midwest is looking for a young (25-45) super- SAUSAGE FOREMAN 
KILLING FLOOR SUPERVISOR: Beef, veal and visor capable of handling pork kill and beef kill. A quality house which I service has an immediate 
lamb, wishes change. 25 years’ experience in large Will take over allied departments in the future. opening for a sausage foreman. Your response will 
and small plants. Also practical experience on all Permanent employment with an opportunity to be treated confidentially and will carry no obliga- 
operations. W-262, THE NATIONAL PROVI- grow with the company. W-263, THE NATIONAL tion. EMERSON C. MORAN, 305 Laurel Lane, 
SIONER, 15 W. Huron St., Chicago 10, Il. PROVISIONER, 15 W. Huron St., Chicago 10, IN. Madison 5, Wis. 
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